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Perr) -at 
PUT YOUR HAMS “UP FRONT” 
in the Easter profit parade! 


To give your products a profit-edge and “up front’’ display, 
put them in vISKING’s handsome cellulose or VISTEN casings. 
We will prepare special designs, or you may select from 6 
attractive stock casings. Ask your VISKING technical 
representative now! 


VISKING COMPANY UNION 


Chicago 38, Illinois CARBIDE 
IN CANADA: Visking Limited, Lindsay, Ontario _ corporation 


VISKING and VISTEN are trademarks of Union Carbide Corporation 


DIVISION OF 


A pioneer and a leader in research and development of cellulose and plastic casings for the meat industry. 








H’S BUFFALO 
ee } 
OPPERS. HWE 
Al ES 
the leading Packers a He: 
ge Makers ALL OVER 
DRLD as the best and 
saving, simplest and 
ble. Sent on trial. 
Write for Catalogue. 


SMITH AND SONS, 
ALO, N. Y., U.S.A. 





An advertisement of John E. Smith and Sons 
published in 1895 in the Directory and 
Hand-Book of the Meat and Provision 

Trades and their Allied Industries for the 
United States and Canada. 


Reproduced by courtesy of The National Provisioner 


OU 0th YEAR 
OF SERVIC 


TO SAUSAGE MAKERS 


On this our 90th anniversary, we would like to pause for just a moment 
to express our sincere thanks to the thousands of persons and companies who have shown their 
confidence in us over the years by buying and using Buffalo equipment. 


° ° * . ® ~~ 
We like to believe that this 90 year record of continuous service to the sausage 
industry is a reflection of our sincere efforts to supply you with the finest sausage machinery 
and the best possible service at all times. 


It has been our good fortune down through the years that virtually all of our customers 


have become our very good friends. 


The NAME that means the MOST in SAUSAGE MACHINERY 


JOHN E. SMITH’S SONS CO. 
50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 





“HE LOST FACE WITH FADED FRANKS!” 


protect color—protect sales with low cost 
PFIZER ISOASCORBIC ACID 


Quality is not enough in your products! 
The processed meats your retail cus- 
tomers put in their display cases must 
also have eye-appeal. 

You can have new confidence in the 
eye-appeal of your processed meats, if 
you add Pfizer Isoascorbic Acid or Sodium 
Isoascorbate during the chop. The color 
of your franks, bologna and other prod- 
ucts will not only be better to start with, 
but will also last longer on the shelf. 

In addition, you will find when you 
use Pfizer Isoascorbic Acid or Sodium 
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(or Sodium Isoascorbate) 


Isoascorbate that your meat products 
need less smokehouse time to develop 
full-bodied color. You save fuel, speed 
production and reduce shrinkage. 
These “iso” forms of ascorbic acid cost 
you less than ascorbic acid U.S.P. and 
are fully as effective for improving color. 
Why not give your meat products this 
important sales protection? Write for a 
free wall chart which explains use of 
Pfizer Isoascorbic Acid and Sodium Iso- 
ascorbate. Ask also for a free sample of 


Quality ingredients 
for the food industry 
for over a century 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: 
Chicago, IIl.; San Francisco, Calif.; 


whichever product you would like to test. Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 





Chill grinding* 
with pure 





Pureco crushed “DRY-ICE” mixed with pork or 
beef trimmings prior to grinding, cutting and/or 
chopping absorbs the heat of grinding and lowers 
the temperature. 

Pureco Technical Sales Service is ready to show 
you all the advantages of this new process. Call any 
one of over 100 Pureco distribution points from 


coast to coast for personalized attention. 


*Approved by U. S. Department of Agriculture — Meat Inspection Branch 
Memorandum 239. 


CunECD) 





Pure Carbonic Company 
A Division of Air Reduction Company, Incorporated 
150 East 42nd St., New York 17,N.Y. = 
AT THE FRONTIERS OF PROGRESS YOU'LL FIND.. 
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new fully automatic 


SMOKE GENERATOR by 





...with density 
control... 


Here is the first automatic generator that 
smokes for 16 hours without any attention on 
only two bags of sawdust. There is no 

gas necessary to ignite the sawdust. ATMOS 
units contain a single electric strip heater 

that automatically shuts off when sawdust 
ignites. Accommodates up to 20 cages of sausage 
or smoked meat, yet requires a space only 

4 feet by 3 feet. Stainless steel 

sawdust hopper and built-in fly-ash and ember 
trap prevent fires or explosions. Affords 
continuous operation with no attention. 


1. Absolutely foolproof and simple to operate. 9. Can be connected to air-conditioned smoke- 


. Only 2 moving parts —a vibrator and a fan house control panel for fully automatic on 

; and off smoke control. If generator is located 
in remote place, smoke can be turned on and 
off and density can be controlled from cen- . 
tral control source. 


nO 


3. No gas to ignite sawdust and just one single 
electric strip heater that automatically shuts 
off when sawdust is ignited. 


4. No water wash. 10. Stainless steel sawdust hopper. 

5. Smokes at full density with wet or dry sawdust. 11. Built-in fly-ash and ember trap. 

6. Accommodates up to 20 cages of sausage or 12. No fires — no explosions. Continuous opera- 
smoked meat. tion with no attention. 

7. Easy to load — simple to clean. 13. Can be used on all air-conditioned smoke-' 
8. Sizes 4’-0” x 3-0” deep x 4'-6” high. houses or conventional masonry type houses. 
Write for free literature including informative capacity chart. 

1215 W. FULLERTON AVE. 2 CHICAGO 14, ILLINOIS ® EAstgate 7-4240 





All inquirtes from outside the U. S. should be addressed to appropriate representative— 
@ Canadian Inquiries to: 
McGruer, Fortier, Myers, Ltd., 1971 Tansley St. 
Montreal Canada (La 5-2584) 
@ European Inquiries to: 
Mittelhauser & Walter, Hamburg 4, W. Germany 
@ South, Central and Latin American Inquiries to: 


Griffith Laboratories $. A., Apartado, #1832 
Monterrey, N. L. Mexico 
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PERMEATORS 


No. 246 — 480 BELLIES PER HOUR 
No. 247 — 240 BELLIES PER HOUR 





" BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 


THE NATIONAL PROVISIONER, JANUARY 18, 1958 























“/PERMEATORS 


PATENTS PENDING 


URE MEAT IN 24 HOURS OR LESS 
WITH YOUR FAVORITE CURE 








: PERMEATES SAVES 


bellies for smoking and dry salting, boneless sterage space, 
pork butts, jowls, bacon squares, fat backs, equipment, 

boneless pork loins (Canadian bacon), inventory, labor, 
tongues, beef briskets, beef bacon. end cure. 


| NO MOVEMENT OF TABLE 
TO CAUSE MAINTENANCE PROBLEMS 


SPECIFICATIONS 











No. 247 No. 246 
PerMEATor PerMEATor 
240 bellies per hour. . . . . Capacity. . . . 480 bellies per hour 
9 (5 regular and 4 valve type). . . . No.ofNeedles . . . .18 valve type 
16”. . . « TableWidi® . . . .28 
4'4"%2'4"x 5/2" high. . . «. FloorSpace . . . .5'6"x 3'3"x5'9” high 
510 Ibs... . . . NetWeight . . . .900Ibs. 

The product is conveyed through the to the large stainless reservoir 
PerMEATor on a stationary stainless through stainless filter screen. 
steel rod grill by the stainless steel Inthe No. 247 PerMEATor, the needles 


A lift jack with 6” rub- 
ber tired wheels is avail- 
| able for easy movement 
| of PerMEATor. 


are actuated by a multiple cam 
action driven by a 2 H. P. splash 
proof motor. A stainless steel pickle 
pump is actuated by a % H. P. 


reciprocating needles actuated by a 
cam action feeder bar. A series of 
injections perform the perfect per- 


meation of pickle. ; standard motor. In the No. 246 Per- 
A simple initial adjustment regulates MEATor a 1% H.P. motor operates 
the volume and pressure of pickle needles and pump. Constructien is 
injected. All surplus pickle is returned of stainless steel. 





z E E Personal instructions are provided when PerMEATor is delivered, assuring perfect mechanical operation and satisfactory results. 


THOROUGHLY TESTED...COMPLETELY ACCEPTED 


5501 HR 


TT: lncdeaiiy wail SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Jourdan Cooker with Taylor Controls 
Assures Uniform Sausage Quality ! 


When your Jourdan Cooker is under Taylor Control, 
you get the same color and flavor with every 

batch of sausages. 

Cooking water temperature is kept constant, by an 
86R Type FULSCOPE* Indicating Temperature 
Controller. This controller regulates the amount of 
steam allowed into the cooking tank, in relation to 
the temperature of the water jet spray. 

It is an inexpensive way of keeping cooking tem- 
perature constant, and producing a high quality 
product with uniform flavor and coloring. 

Taylor control systems can increase your processing 
efficiency, all along the line—from scalding tank to 
the warehouse. Ask your Taylor Field Engineer, or 
write for Catalog 500MP. Taylor Instrument Companies, 
Rochester, N. Y., or Toronto, Ontario. 


*Reg. U.S. Pat. Off. 


8 











———— MEAN ——— 
ACCURACY FIRST 





VISION + INGENUITY - DEPENDABILITY 
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NEW 

FABER PLANT 
PROVES MERIT 
OF FRENCH 
AZEO SOLVENT 
RENDERING 


FRENCH 


solvent rendering 


Better products 

Greater digestibility 

No fines problem 

High quality tallow or greas« 
Low solvent consumption 


Faber Industries, Inc., operates a French 
Azeo Solvent Extraction plant at Mason 
City, Ill., to complete recovery of grease 
from meat and bone scraps rendered at its 
four rendering plants. 

The rendered meat and bone material 
contains approximately 30% to 35% grease 
when it arrives at the extraction plant. 
From this raw material, Faber produces 
a high grade of yellow grease with 21 
color and 14.5 FFA. After the Azeo ex- 
traction process is completed, the grease 
remaining in the scraps is below 4%. 
French Azeo Solvent Extraction equip- 
ment is highly automated and easy to 
operate. Solvent loss is extremely low— 
a ton of cooked and drained meat scrap 
is processed with a solvent loss of only 
about 2 gallons. Since the French Azeo 
Extractor was placed in service, Faber 
Industries has obtained greater grease re- 
covery and improved product quality with 
lower operating costs. 

















FRENCH OIL MILL MACHINERY CO., Piqua, Ohio. 








(5 Cutting boards 
cut costs 4 ways! 
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® Save on spoilage —Non-porous—will not harbor bacteria or other organisms. 
@ Save on maintenance—U. S. Cutting Boards never get frayed or rutted—never need planing—save labor. 
@ Save on replacement—Last longer than any other type—hence you get lower costs per hour. 


@ Save on cleaning—To clean you simply wipe with wet cloth; no steam necessary—saves labor. 


The U.S. Royal Cutting Board—made of a new won- Approved by the Meat Inspection Branch, Unite 
der combination of plastic and rubber—will not soak States Department of Agriculture and used by leadin 
up fish, meat, or vegetable juices—and therefore cannot packers from coast to coast. 

harbor bacteria or odors. These boards do not crack— Obtainable at any of the 28 strategically-locatel 
can be quickly cleaned with a cloth. They do not soften “U.S.” District Sales Offices or write United Staté 
or swell up in water or lard—hence, no gouging can ever Rubber Company, Mechanical Goods Division, Roc 
occur. Will not dull knives. feller Center, New York 20, N. Y. 


Mechanical Goods Division 
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BLUE RIBBON WINNERS CHILLED BY 
GEBHARDT'S VAPORIZED AIR SYSTEM 





Gebhardts are used in both chill boxes and holding coolers. The chill box is kept 
at temperatures as low as 26 degrees and humidity as high as 96% in order to keep 
shrinkage at a minimum. This is now done with Gebhardt’s patented water spray 
chamber in combination with automatic hot gas defrost system. 


CONTROLLED TEMPERATURE 
CONTROLLED HUMIDITY 
CONTROLLED CIRCULATION 
AIR PURIFICATION 


ADVANCED ENGINEERING CORPORATION 


3625 W. ELM ST. e MILWAUKEE, WISCONSIN 






































A penny saved 


—— ae bonus oo. 





in breaking and boning 


At current profit levels, one midwestern packer could not have sold enough additional 
product to take home in profits what a FOOD MANAGEMENT engineer saved him in 
his beef breaking and boning department alone. 


An increase in sales is sometimes hard to come by: It’s better to first improve your 
current operation to up your profits. Our packer friend, through FOOD MANAGE: 
MENT guidance, saved $1000 weekly in his beef and boning department. He’s stronger 
financially and has a happier production and sales organization and those savings g0 
right into the bank!—Don’t you agree, your operation should be... 


profit planned by 





FOOD MANAGEMENT, INC. 


7839 Montgomery Road 
Cincinnati 36, Ohio 
TWeed 1-2502 
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Reasonable Men 


should be able to forget earlier arguments and 
emotions, without abandoning their —— 
in accepting a compromise which meets the 
spirit of their aims even though it does not 
conform to the letter. 

We believe that the different elements of 
the meat packing industry will be acting rea- 
sonably if they agree that the Cooley bill (HR- 
9020) provides a common-sense approach to 
the modernization and strengthening of meat 
industry regulation, and is a measure which, 
when it is amended in certain particulars, 
should give practically everyone almost all he 
has been fighting for or against. 

There appears to be little disagreement 
within the industry on three points: 

1. Regulation of packer trade practices 
should be effective. 

2. Non-meat activities of packing firms 
should be subject to the same kind of control 
as is exercised by the FTC over other business. 

3. The P&S Act should be made unavailable 
as a “refuge” for firms whose main business 
lies outside the meat packing field. 

We believe that these objectives can be 
achieved under the Cooley bill. 

Resolution of the difference over where the 
regulatory authority should reside—with the 
Department of Agriculture or the Federal 
Trade Commission—now appears possible be- 
cause of more widespread agreement on the 
principle that the Department is an acceptable 
(and the logical) agency to enforce a modern- 
ized and strengthened P&S Act. 

A reasonable acceptance of the compromise 
measure will give the industry an opportunity 
to unite and devote its time and energy to 
more productive and praiseworthy activities 
than inter-tribal warfare. It might even help 
to correct the impression that some legislators, 
producers and members of the public may now 
possess: That meat packers are a sorry lot who 
spend almost as much time in hacking each 
other as they do in processing meat. 


News and Views 





Packers Trying to crack the St. Louis market with prepack- 


aged meat are wearing out considerable shoe leather, which 
may aid their business indirectly, but they have yet to get their 
product into a store that employs union meat cutters, the Pro- 
VISIONER has learned. The two-year contract signed recently by 
the food stores and Local 88, Amalgamated Meat Cutters and 
Butcher Workmen of North America, AFL-CIO, still contains 
a clause prohibiting the stores from handling any packer-level 
packaged meat items that were not prepackaged regularly out- 
side the store premises prior to October 2, 1950. That might 
let in frankfurters and bacon but not much else. 

Nicholas M. Blassie, president of Local 88, apparently intends 
to see that packaging remains strictly the job of his retail cutters 
despite two years of effort by the international union to convince 
him that he shouldn’t impede merchandising progress. Neither 
did Blassie yield in the face of a California court decision that 
a similar union contract clause was in restraint of trade although 
this influenced retail meat cutters in the Minneapolis-St. Paul 
area to drop their ban. 

Packer salesmen approaching Blassie in St. Louis to see if he 
would let their items be sold there reportedly have been getting 
the run-around. Blassie tells them to take it up with the stores. 
The stores point to the contract clause. For a packer who wants 
to sell prepackaged meat in St. Louis, the most direct route 
apparently is through the courts. 


Almost 50 Per Cent of cattle are now being stunned by im- 


proved humane methods, the American Meat Institute and 
American Humane Association report in a joint statement which 
notes that while “a great deal has been said about the need 
for change, little has been reported on what really has hap- 
pened recently.” The AHA-AMI statement says that not only 
has the Remington stunner come into wide use, but also 
many packers have adopted pistol stunning and a simple, 
low-cost pneumatic stunner is being developed. New work 
is being done on electrical stunning. More and more packers 
are immobilizing hogs with CO, before shackling. As of the 
fall of 1957, plants humanely handling about 11,000,000 animals 
had qualified for the AHA species seal of approval. 


Support For Cooley Bill (HR-9020) from the independent 


meat packers of the nation was a surprising development last 
weekend; the heretofore neutral directors of the National Inde- 
pendent Meat Packers Association decided (see page 34) that 
with a modernized and strengthened P&S Act the U. S. Depart- 
ment of Agriculture could do the best job of industry regulation. 
The NIMPA board’s decision was made after hearing the views 
of WSMPA and the AMI. 


Chicago Is the center of the meat packing industry and, there- 


fore, “the logical forum” for the hearings on the petitions for 
modification of the 1920 packer consent decree, said Judge 
Charles F. McLaughlin of the U. S. District Court for the 
District of Columbia in granting motions for a transfer of venue 
to the U. S. District Court in Chicago. Swift & Company and 
Armour and Company told the court that the shift, opposed by 
the government, would save them $250,000 in costs. 


The Budget Request for federal meat inspection for the next 


fiscal year is $17,326,000, an increase of $385,000 over the 
estimated cost for the current year, and all segments of the 
industry are getting behind a move to see that the amount 
sought is not whittled down. Also requested in the budget 
presented to Congress is an additional $225,000 “to strengthen 
overall administration of the Packers and Stockyards Act.” 


ON-THE-RAIL BEEF DRESSING 


e In a Small Plant 


e Witha New Puller 


Y TRANSFERRING beef dressing operations from 
B the bed to the rail, and using a portable hide puller, 

the firm of F. J. Arend & Son of Toledo, Ohio, 
has increased its rate of kill more than 50 per cent, ac- 
cording to owner Franz Arend, sr. The conversion from 
bed to rail dressing was accomplished with a modest 
investment involving the purchase of a Boss lander, two 
transfer hoists, a B & D brisket saw, a Boss hide puller, 
a Jarvis mechanical skinning knife and modification of 
the overhead tracking. 

Under its older procedure the firm dressed from 
10 to 12 head per hour in its two-bed plant; now the 
same 13-man crew averages 17 head per hour. The 
operation is still in its shakedown stage, however, and 
management hopes eventually to dress 25 head per 
hour in the plant. 

The killing floor is 57 ft. x 45 ft. in size. In plac- 
ing the rail dressing system within this relatively con- 
fined space the firm had the assistance of its equipment 
supplier, the Cincinnati Butchers’ Supply Co., and its 
architect, Smith, Brubaker & Egan. The latter organi- 
zation also drew the plans for the new cooler wing. The 
coolers were constructed in conformity with MID reg- 
ulations so that federal mspection can be secured more 
readily. Management has this step under consideration, 
declares Arend. 

While the old bed setup took all the 2,565 sq. ft. 
of floor area, adoption of the rail system has actually 
freed space and one corner has been converted into a 


|. At first transfer point the 
free leg is skinned and sev- 
ered and rumping is begun. 
Pole at butcher's right is used 
to guide hoist ring onto trol- 
ley hook. 

2. With push button con- 
trolled hoist butcher trans- 
fers weight of carcass to the 
skinned leg riding on the 
main dressing rail. 

3. View of first transfer point 
showing (upper center fore- 
ground) the manner in which 
hoist ring fits trolley hook. 
4. Rumping. Note spreader 
bar pinned to shank. 

5. The rimmer removes the 
hide for about 8 in., so thet 
it is folded back. This station 
is opposite to rumper's but 
somewhat lower in level. 
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compressor room of 225 sq. ft. area. However, the - 
modified killing department is not crowded. 

Two major problems had to be solved in the change- 
over. The first of these was to train the men in the 
techniques of dressing with the carcass in an upright 
position. The firm did this by steps. In addition to beef 
Arend also custom kills lambs and calves and, before 
the modification, all of this dressing was done on the 
floor. One day when there was a lull in killing operations, 
Arend loaded his key butchers into his car and went 
visiting the plant of K. Shapiro, Inc., in Detroit, a large 
calf and lamb slaughterer. Seymour Shapiro, vice presi- 
dent, showed the visitors how dressing was done on 
the rail. Seeing is believing and the crew was sold on 
the practicability of rail dressing. 

The crew first gained experience with calves and then 
with lambs; when management proposed dressing beef 
on the rail the employes were confident that thev could 
make it work, asserts Arend. 

The second question, solved by a series of experi- 
ments, was: To what heights should the work platforms 
be built? Work load distribution was tied in with this. 
Management is now working on balancing the work load 
for optimum flow, particularly when a butcher is absent. 

Apart from speeding and improving hide takeoff, the 
rail dressing svstem has streamlined the flow of work. 
In bed operations there was needless movement of the 
butchers. Now the work comes to the butchers and each is 
assigned to the task at which he is most proficient. The 
city health department, which performs the veterinary 
inspection, also has expressed approval of the on-the- 
rail dressing technique, reports Arend. 

Management plans to add _ hydraulic lift platforms 
at several stations which should also increase the output. 

Revamping of the killing floor began at the knocking 
pens. The old pen and chute were narrowed to hold 
one animal and the knocking hammer was replaced with 
the Koch captive bolt pistol. The plant slaughters all 
types of cattle, including some old_ thick-skulled ani- 
mals, Stunning these oldsters with the hammer was hard 
work; the pistol has transformed it into an easy job. 
The knocking pen is spring-unloaded and has positions 
for a full dump of the stunned animal or a partial dump 
when kosher killing is being done. 

Use of the pistol also has expedited the slaughter 


6. Butcher pulls the hide from 
the shank. 

7, Using an air-powered skin- 
ning knife, the butcher frees 
the hide from the rosette 
and the lower back section. 
8. Butcher places hide in one 
of the grippers of the puller. 
The gripper can be posi- 
tioned with ease since it is 
supported by a cable and 
pulled by the roller chain. 
9. Front view of the new "Ex- 
coriator'' in action. A motor 
and pump mounted on the 
frame of the machine fur- 
nish the hydraulic force re- 
quired to hold and pull the 
hide. The operation is con- 
trolled by two simple levers. 
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REAR of hide puller with operator at the controls. 


of kosher animals. After the shochet cuts the throat in the 
prescribed manner, he is given the pistol and fires the 
bolt into the base of the animal’s skull. This permits the 
butchers to start their work immediately. 

The first butcher drives the animals into the pen, stuns, 
dumps, shackles and sticks them. The bleeding area is 
curbed and has a drainage gutter in its center. The 
bleeding rail is 16 ft. high. The rail system declines at 
the rate of 1/3 in. per foot until it is 10 ft. high at the 
final scale. This slight pitch in the rail, coupled with an 
occasional push by a butcher, moves the animal through 
the various stations. 

The bleeding rail makes a 90-deg. turn for a short 
spur. At this point one butcher heads the animal, skins 
the forelegs and breaks them while another removes 
and flushes the head, removes and trims the tongue, 
and transfers the head to the table where one butcher 
works it up. (Neither this butcher nor the viscera room 
worker is counted in the 13-man crew.) 

The rai] makes another 90-deg. turn to the first trans- 
fer station, at which point the working platform is 67 
in. high. Here the butcher skins out the free leg and 
severs it with a power saw suspended on a counterbal- 
anced cable. This butcher also starts the rumping and 
flanking operations around the freed leg. He then clears 
the gam, inserts the trolley hook in the gam and places the 
trolley on the main dressing rail. He uses a pole to guide 
the cable ring of a 1-ton portable hoist into the hook of the 
shackle trolley and lifts the carcass free of the bleeding 
rail extension, transferring the carcass weight to the 
dressing rail. 

The carcass is now at the second transfer platform 
which is 54 in. high and is parallel with the dry landing 
area. In this location the shackler necks the animal from 
the floor, freeing the hide to about the rosette. The shack- 
ler is able to perform this job because he does not ex- 
perience much difficulty in stunning the animals with the 
Koch pistol. 

At the second transfer point the butcher skins the free 
leg, cuts it with a power saw and starts the butting and 
flanking operations. He gams the free leg and inserts a 
hoist hook in the incision. The other trolleyed leg is held 
behind a rail stop. With a fixed %-ton hoist, which 
pulls in a set pattern, he lifts the free leg to rail height 
where he inserts the trolley in the gam. With the carcass 
still held in the spread position, he places the spreader 
between the trolley stems. The latter fit into cupped 
notches at the ends of the bar. 
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ONE MAN opens; another drops hide. 





SPREADER holds the carcass open. 


One end of the spreader carries a chained pin that 
is driven into the shank to prevent the bar from falling 
into the path of work during splitting. The weight of the 
two trolleved legs holds the bar in position. The spreader 
aids in the rumping and rimming operations as well as 
in evisceration by opening up the carcass. 

The overhead rail makes another 90-deg. turn to the 
point at which the rumping, bung dropping and tail 






































IN FOREGROUND is a well- 
muscled cow carcass on which 
the "“Excoriator made a 
smooth 18-in. pull in about 
seven seconds. The Toledo 
packinghouse reports that the 
puller works equally well with 
cows and more highly fin- 
ished cattle. Quality of Arend 
hides has improved consid- 
erably since the adoption of 
rail dressing and hide pulling. 
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pulling operation are performed by one butcher from a 
work platform 66 in. high and the hide marking and rim- 
ming are done by another from a facing platform 42 
in. high. The hide is rimmed 8 in. and folded back. 

The next butcher, who works at floor level, pulls the 
fell, skins out the rosette with a Jarvis air-powered 
knife, pulls the hide and clears the neck section with 
the Jarvis knife. The hide drops to the base of the small 
of the back. The Jarvis knife must be kept clear of the 
hair as contact will dull it just as a conventional blade. 


[Continued on page 24] 
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Wilson 1957 Earnings of $5,707,736 Are 
20% Under 1956 Net; Dollar Sales Up 5% 


Consolidated net earnings of Wil- 
gn & Co., Inc., Chicago, and_ its 
domestic subsidi- 
aries declined 
about 20 per cent 
to $5,707,736 in 
the fiscal year 
ended October 
96, 1957, com- 
pared with $7,- 
146.260 in the 
1956 year, James 
D. Cooney, pres- 
ident, disclosed 
this week in the 
company’s annual report to stockhold- 
ers. Total domestic sales increased to 
$640,988,847 from the 1956 figure of 
$608,968 452. 

“This increase of about 5 per cent 
in total sales was mainly due to gen- 
erally higher price levels,” commented 
Cooney. “Domestic sales tonnage was 
4 per cent lower than in 1956, caused 
primarily by the reduction in ho¢ 
slaughter.” oS 

The 1957 net was equal to .9c per 
sales dollar, a smaller return than the 
1.2c per dollar earned in 1956 but 
an improvement over the three pre- 
ceding fiscal years. The net per sales 
dollar was .7c in 1955 and .5c in 
1954 and 1953. The profit per com- 
mon share declined to $2.19 in the 
1957 year from $2.83 in 1956 but 
represented a considerable gain over 
per share earnings of $1.72 in 1955, 
$1.03 in 1954 and 98c in 1953. 

The most important single factor in 
the 1957 decline in net earnings ot 
about $1,400,000, according to Coo- 
ney, was a substantial reduction in 
profits from hog slaughtering opera- 
tions due to the hog shortage. 

“Major projects under way at the 
end of the 1957 fiscal year,” reported 
Cooney, “included the modernization 
and expansion of our gelatin plant at 
Calumet City, Ill, and the construc- 
tion of new facilities at the company’s 
industrial oils and chemicals plant in 
Philadelphia. New facilities for Wil- 
sons hotel supply units at Los An- 
geles and Washington will be com- 
pleted during 1958, and a new poul- 
tty processing plant is expected to 
be in operation before the end of 
1958 at Springdale, Ark.” 

By the end of the 1957 fiscal year, 
Wilson had received 429 new all-steel 
refrigerator cars out of a total order 
for 800 such cars, said Cooney, ex- 
plaining that this is a part of a long- 
term plan to replace present steel and 
wood refrigerator cars with substan- 
tially more efficient all-steel cars. 


J. D. COONEY 





These cars are being financed under 
conditional sale agreements over a 
period of 15 years. 

Net working capital at the close of 
fiscal 1957 amounted to $58,557,108. 
up $790,914 over a vear earlier. Cash 
on hand and in banks increased $3,- 
065,465. No short-term bank loans 
were outstanding at the end of 1957. 
The ratio of current assets to current 
liabilities at year-end was 4.02 to 1, 
compared with 3.53 to 1 at the end 
of 1956. 

Cooney reported that less favorable 





AMI Sales Workshops 


More than 100 meat packer 
executives and sales managers 
have enrolled for the meat pack- 
er sales management workshop 
conferences scheduled in March 
and April, according to an an- 
nouncement by the American 
Meat Institute, and registrations 
are mounting steadily each day. 

The conferences are to be held 
in Chicago on March 6, 7 and 
8 and on April 17, 18 and 19. 
A conference will be held in 
New York City on March 13, 
14 and 15. 

The complete program will pro- 
vide each participant with all 
materials, booklets, and visual 
media for 12 sales meetings for 
20 salesmen. Rather than a lec- 
ture series, the conference time 
will be spent on demonstrations 
and participation so that execu- 
tives in attendance can easily 
adapt the program for training 
their own sales staff. 

A subcommittee of the Insti- 
tute’s sales and merchandising 
committee, consisting of meat 
packer representatives actually 
engaged in sales, and a leading 
sales management organization 
have developed a program using 
training material designed spe- 
cifically for salesmen in the meat 
industry. The Institute points out 
that enrollees also will benefit 
from the opportunity to meet 
with other sales executives to dis- 
cuss and work out mutual sales 
problems. 

The registration fee for the 
2% day conference, plus all train- 
ing material needed for 20 sales- 
men, is $400 per person. Regis- 
trations may be sent to the Amer- 
ican Meat Institute, 59 East Van 
Buren Street, Chicago 5, Illinois. 
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results in Brazil and Australia were 
responsible for a decline in net earn- 
ings of foreign subsidiaries in 1957 
to $983,786 from $1,764,215 a year 
earlier. 

During the 1957 fiscal year, Wil- 
son paid a dividend of $1 per share 
of common stock, and a similar $L 
dividend has been declared for 1958, 
to be paid in quarterly installments. 
The regular dividend of $4.25 per 
share also was paid on Wilson’s pre- 
ferred stock during the past year. 

The company’s research department 
is continuing to give attention to the 
development of new convenience 
foods, Cooney said. “We have also 
been actively engaged in reorganizing 
and consolidating our distribution sys- 
tem as necessitated in large measure 
by the increasing degree of centrali- 
zation of retail meat buying opera- 
tions. Extensive study is continuing, 
pointed at finding not only the most 
efficient methods of servicing the mass 
buyer, but also at the most effective 
means of meeting the needs of the 
many small-volume stores that con- 
tinue unaffiliated with group-buying 
organizations.” 

While some uncertainty surrounds 
the prospective level of consumer 
purchasing power, Cooney noted, any 
major change in 1958 from a year 
earlier seems unlikely. “Overall, basic 
supplv-demand conditions presently 
appear sufficiently favorable so as to 
permit the company to continue to 
operate profitably and make signifi- 
cant progress in 1958,” he concluded. 


$1,511,899 Tobin Net 


Equals 2.2% on Sales 


The annual report of Tobin Pack- 
ing Co., Inc., Rochester, N. Y., had 
an unusual note 
in the light of 
general industry 
conditions in the 
1957 year. 

“We are pleased 
with the 1957 op- 
erating results in 
view of the fact 
that it was a very 
difficult year from 
the profit stand- 

oint in the meat 
packing industry,” said Frederick M. 
Tobin, president of the company. 

Net earnings for the 52-week fiscal 
year ended November 2, 1957, were 
$1,511,899, compared with $1,650,- 
833 in the previous 53-week year, 
Tobin reported. The 1957 profit av- 
eraged 2.2c per sales dollar and .97c 
per pound of product sold, as against 
2.7¢ per dollar and 1.08c¢ per pound 
in fiscal 1956. Earnings per share 


F. M. TOBIN 
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were $1.78 in 1957, compared with 
$1.94 a year earlier. 

Net sales for 1957 amounted to 
$68,517,098, an increase of 12 per 
cent over the 1956 sales of $60,972.- 
761. Sales tonnage totaled 156,147,- 
560 Ibs. in 1957, which is 2 per cent 
more than the 152,634,694 lbs. sold 
in 1956. 

Capital expenditures, principally for 
machinerv and equipment, amounted 
to $421,232 in the 1957 year, Tobin 
said. In mid-November, the company 
purchased A. Szelagowski & Son, Inc., 
Buffalo, N. Y., and the operations of 
that sausage concern will be included 
in the 1958 financial statement. 

“We expect that during the 1958 
packer vear receipts will be greater 
than in 1957 and that the overall 
supply of meats will be adequate,” 
Tobin concluded. “We shall continue 
to produce the highest quality prod- 
ucts—as in the past—to meet ever in- 
creasing consumer demand.” 


Morrell Reports Net 
Of $507,352 for 1957 


Although sales of John Morrell & 
Co., Chicago, reached an all-time 
high of $394,- 
356,000 in the 
fiscal vear ended 
November 2, net 
income declined 
sharply to $507,- 
352, compared 
with the 1956 
net of $2,908.,- 
639, W. W. Mc- 
Callum, presi- 
dent, revealed 
this week in the 
company’s annual 
holders. Sales for 
$340,765,000. 

The 1957 profit amounted to .13c 
per sales dollar, compared with .85c 
in the preceding year, and was equal 


W. W. McCALLUM 


stock- 
were 


report to 
fiscal 1956 


to 62c a share, as against $3.60 a 
share in 1956. 
“Results were adversely affected 


by inadequate livestock receipts, par- 
ticularly hogs, and the difficulty ex- 
perienced in obtaining selling prices 
commensurate with the prevailing 
level of livestock prices,” McCallum 
said. “Substantial expenses of a non- 
recurring nature attached to the op- 
eration of certain newly-acquired units 
also contributed to our unfavorable 
results.” 

Additions to property, plant and 
equipment amounted to $4,854,000 
in 1957, compared to $4,212,000 in 
the previous year. 

“Looking to 1958,” he concluded, 
“we expect an improvement in the 
supply of hogs available for slaughter 
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Armour Earnings Fall Sharply in 1957, 
But Goal Is Profit All the Way—Prince 


Net earnings of Armour and Com- 
pany, Chicago, for the 52-week fis- 
cal vear ended 
November 2, 
1957, were $3,- 
370,270, or 72c 
a share, compared 
with $13,866,- 
613, or $3.09 a 


share in the prev- 


ious 53-week 
vear, William 
Wood Prince. 


W. W. PRINCE 


president, dis- 
closed this week 
in the company’s annual report to 
stockholders. 

“This severe decline was brought 
about,” Prince said, “by the failure 
to keep the price relationships be- 
tween livestock and wholesale meat 
in balance during the rising markets 
that started in the spring of 1956 and 
continued through the greater part 
of the fiscal year 1957. During the 
last six months, a better balance had 
been achieved, which produced sub- 
stantially improved results for that 
period, compared to the same period 
of 1956. 

“We reduced sales from $2,011,- 
445,895 (in the 1956 year) to $1,- 
935,743,141, a decrease of only 3.7 
per cent in dollars but 10 per cent 
in unprofitable and low-margin ton- 
nage.” 

Prince pointed out that historically, 
there has been a close correlation 
between the movement of livestock 
prices and wholesale meat prices and 
meat packing earnings. The meat 
packing industry as a whole has failed 
to maintain profitable gross margins 
during periods of sustained rising or 
level prices, partially owing to over- 
capacity in the industry, he said. 
However, he emphasized Armour's 
determination to break away from this, 
poor-profit industry tradition, in part 
bv continuing to adjust capacity “un- 
til we reach a level which will allow 
us to operate on an efficient basis at 
all our plants each month.” 

When the company achieves this 
position, Prince said, “we should be 
able with regularity to maintain con- 
tinual profitable price relationships.” 









Over-capacity in the industry jg 
one of the principal factors that Jed 
to the closing of Armour plants in 
Jersey City, Baltimore and Los Ap. 
geles, Prince explained. 

Armour reduced _ its inventory to 
approximately 180,000 tons at the 
end of 1957 from 206,000 tons a year 
earlier and further reductions wil] 
be made, the president said, since 
the company is determined to seek 
out profit in daily transactions and 
not in appreciation of inventories, 

The business advisory firm of Rob- 
ert Heller & Associates has been em- 
ploved to aid management toward its 
goal of decentralizing earning te. 
sponsibility and concentrating policy 
control, as well as to help in broader 
aspects of the business, Prince re- 
ported. One effect has been a sub- 
stantial reduction in the administra- 
tive staff. Economies in administra- 
ton, operation and distribution, u- 
related to closed facilities, made dur 
ing the past year are running cur- 
rently at an annual rate in excess of 
$1,000,000 a month, he said. 

“As we proceed further with our 
plans for realignment of our produe- 
ing and marketing facilities,” Prince 
continued, “substantial further econ- 
omies will be made. The accomplish- 
ment of these plans will take a con- 
siderable length of time and, indeed, 
will be continuing in nature. In this 
connection, recognition should be giv- 
en to the fact that 65 per cent of 
all costs, other than those for raw 
materials, are based on hourly wage 
rate, and under present conditions 
a le per hour increase in this rate 
adds $1,000,000 to the pavroll.” 

To offset the decline in the value 
of the dollar stemming from wage in- 
creases unmatched bv _ productivity, 
Prince said, Armour has set a policy 
of establishing selling margins on a 
percentage-of-cost basis, rather than 
on the historic penny-per-pound basis. 

“The meat packing industry must 
earn a greater return on its capital, 
at least equalling that of American 
industry in general, in order to pro 
vide for technologically modern facili- 
ties and scientific research,” the At 
mour executive concluded. 








but cattle receipts, although adequate, 
will be down slightly from 1957. An- 
ticipated expenditures for property, 
plant and equipment for the year 
1958 are substantially less than our 
annual depreciation of approximately 
$2,400,000. These factors, coupled 
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with results expected from our com 
tinuous effort to reduce costs and ex 
penses and improve efficiencies of 
all departments, enable us_ to look 
forward to an improvement in net 
income and working capital during 
the new fiscal year.” 
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IF YOU DRESS CATTLE! serio nore 


You can effect great savings in costs with 


GLOBE'S “on-the-Rait” Can 


%. 








-Pac System 





WHAT IT IS: 


This new method (known as “Can-Pac” because it was 
developed by Canada Packers Ltd.) is the only complete, 
continuous “ON THE RAIL” conveyor cattle dressing 
operation that has been proven successful. It eliminates 
the stooping work position, carcass lifting and lay down, 
congestion of cattle bed operations around pritch plates, 
and the overall lag time and “dead work” that so often 
prevails when conventional methods are used. 


@ HOW IT WORKS: 


Carcass is suspended so operator is standing in most 
comfortable position and does not have to move around 
carcass. Power tools are used for easier and better hide 
removal, foot sawing, etc. Power hoists do the heavy 
lifting. To allow for variations in size of cattle, the work 
platform can be raised or lowered automatically. A 
mechanical hide puller increases production of hide take- 
off with no hide damage. 


® ADVANTAGES: 


1. Simplification of tasks requiring manual labor, eliminat- 
ing stooped position increases production: and lessens 
operator fatigue. 2. Elimination of unnecessary waiting 
and carcass handling. 3. Prevention of injuries to workers, 
no wet slippery floors, no falling trolleys. 4. Production of 
better quality hides and sides of beef. 5. Reduction in 
floor space requirements to half that formerly required. 


By the use of this new revolutionary, space saving and economically 
operated system, plants with smaller capacities and floor areas can now 
operate efficiently. Production can be increased by adding additional 
workers without added machinery investment. Economies can be 
utilized at any given run per hour easily and efficiently. The Globe 
Company is the exclusive manufacturer of the equipment employing 
this system for installations within the continental limits of the United 
States. Globe has been manufacturing quality meat packing machinery 
since 1914 and is now able to offer to the industry this unique new system 
for slaughtering cattle. Your Globe salesman can give you detailed in- 
formation or by writing us, a qualified engineer will visit you to discuss 
the application of this system to your operation. 


“2 She GLOBE Company 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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RETAIL BEEF MARGINS AND WAGE RATES 
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CHARTS | AND 3: Factors which affect the beef business for producers, packers and retailers. 


Marketing of Beef by Chains Today , 


marketing among the member 

companies of the National As- 
sociation of Food Chains were sum- 
marized by John A. Logan, president 
of the chain group, at the annuat 
meeting of the American National 
Cattlemen’s Association. 

Commenting that over the years 
different members of the “beef team” 
have pointed fingers at each other 
because of prices, Logan declared 
that 1958 is no more appropriate 
for such finger pointing than 1936 
or 1951 because “rising and falling 
prices are part of the normal opera- 
tion of our free economy in which 
everyone is free to buy and sell at 
the best price he can.” 

After reaffirming the thesis that the 
amount of beef turned out by pro- 
ducers—the supply—is the principal 
factor influencing the price that pro- 
ducers receive at any one time, 
Logan said: 

“I have prepared a simple chart 
using USDA data which shows this 
relationship between supply and price 
(see Chart 1). Over the past ten 
years, we have had both high and 
low beef prices. We have had an 
opportunity to observe how the sup- 
ply affects the price. This chart shows 
how important the supply of cattle 
you raise is to the price you receive. 
In every year, supply changes have 
caused price changes in the opposite 
direction. Prices and supplies have 
varied from a high of $28.80 per 
ewt. in 1951 when supplies were 56 
Ibs. per capita to $15.00 per cwt. in 
1956 when supply was 85 Ibs. per 
capita. 

“This is eloquent evidence that the 
free market system is operating. There 


CF matics developments in beef 
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is no question but that vigorous com- 
petition exists in retail, wholesale and 
live cattle markets and this is a 
healthy influence for producers and 
consumers and one which protects 
them more than any other influence. 
Recognition and appreciation of the 
value of efficiency of the free market 
system should lead to more responsi- 
ble efforts at cooperation among the 
meat team to solve problems in any 
one sector. 

“The introduction of the self-service 
principle in food distribution was one 
of the most important—if not the most 
important—of all the dramatic changes 
which have occurred in retailing and 
which have affected the entire food 
industry. If one central theme can be 
used to describe the developments in 
the food industry in the past 20 years, 
it is the theme of change. Changes 
have been widespread, continuous, 
and increasing in rapidity of accept- 
ance. We can expect the tempo of 
change in production and marketing, 
to increase rather than decrease and 
every one of us on the meat team— 
rancher, feeder, commission man, 
packer, wholesale and retail distribu- 
tor—must adjust to these changes. It 
is highly important to keep informed 
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of economic and _ social conditions 
which cause the changes and to keep 
informed on what is happening in the 
other parts of the industry. Meetings 
like this serve a useful purpose as a 
forum for such discussions. “ 

“We have just concluded a survey 
of developments in beef marketing 
among the member companies of the 
National Association of Food Chains. 
The information contained in this re- 
port is current—it was obtained from 
the head meat buyer or head meat 
merchandiser of 52 food chain com- 
panies in the United States and Can- 
ada. These companies range in size 
from two to 2,000 stores, and the 52 
companies operate a total of more 
than 8,700 supermarkets and stores. 

“Trend in Beef Sales. Beef sales 
in these companies as a percentage of 
total meat sales show some variation 
because of geographic location and 
different kinds of businesses. A ma- 
jority report between 40 to 50 per 


cent. The average proportion which § 


beef sales are of total meat sales is 
47 per cent. Beef has rightly been 
called the backbone of the food chain 
meat business. 

“These figures show the importance 
of beef sales to the food chains of the 
country. This should be emphasized 
again. Meat sales in these companies 
average about 25 per cent of total 
store sales. Therefore, beef sales alone 
are 12 per cent of total store sales 
This make beef the largest single sales 
commodity in our supermarkets and 
food stores. You can fully expect that 
any product of this importance is Ie 
ceiving the full and careful attention 
of top management as well as meal 
merchandisers at all times. 

“Of the 52 companies reporting i 
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“Mother-Love” sometimes, and quite naturally, 
rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 
changes in consumer preferences. 
It is important to know the truth about your product...it 
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is just as important to know what to do about the truth! 
May we suggest “Better Check with STANGE and Be Sure” 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 
—New Product Suggestions. Any or all three 
services are available through a Stange repre- 
sentative or by letter. 
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NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J. STANGE CO. 
Paterson 4, N. J. 
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Chicago 12, Ill. Oakland 21, Calif. 
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WANT PROOF? 


---that purchasing need not 
be a headache? | 





If you're from Missouri—if you need facts, then here's how other packers 
find buying can be easier! 


In a survey of a select group of plants, 60 companies reported they 
were looking for purchasing information. All 60 looked in the GUIDEI 
56 found the information they wanted. 46 actually purchased. 43 of 
these purchases were made with the help of the GUIDE. 





When purchasing, don't mess around 
- - - reach for the GUIDE! | 


The Purchasing Guide For The Meat Industry 


15 West Huron Street @ Chicago 10, Illinois 
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this survey, 50 per cent said that beef 
sales as a percentage of total meat 
sales have risen in recent years; 30 
per cent said beef sales have fallen, 
and 20 per cent said they have re- 
mained stable (see Chart 2). All 
companies reporting a decrease in the 
proportion which beef sales are of 
total meat sales said it was the result 
of rapidly rising poultry sales. Poultry 
was not replacing beef in those stores, 
but rising faster than beef. I believe 
that total production of poultry has 
had the largest percentage increase of 
any farm commodity in the past 10 
years. Most of the companies report- 
ing an increase in the beef proportion 
of the total said it was the result of a 
large supply, vigorous promotion, and 
a better quality product. 

“Advertising of Beef. The 52 com- 
panies reporting in this survey said 
that about 25 to 30 per cent of their 
total advertising budget is used for 
meat. The average was 29 per cent. 
This is a slightly larger share of the 
advertising budget than total meat 
sales are of total store sales. They also 
report that between 12 and 18 per 
cent of the total advertising budget is 
used for beef. The average was 15 
per cent. This indicates that beef is 
getting more than its full share of the 
amount of advertising dollars used 
for meat. 

“Gross Margin for Beef. Thirty-five 
companies reported on changes in the 
gross margin (calculated on selling 
price) on beef charged by their com- 
panies. This varied from 15 to 32 per 
cent of the selling price in October, 
1957, the time for which these data 
were obtained. The average margin 
of all the companies in October, 1957 
was 20.8 per cent. 

Gross margin on beef for all of 
these companies over the past five 
vears has been practically constant. 
If there is any trend, it is a small in- 
crease—less than the upward change 
in overall gross margin. The tabulation 
(center column) shows changes in 
gross margin on beef of all the com- 
panies reporting in this survey, for 
October of each of the past five years. 

“The fact that average gross mar- 
gins have not changed more than this 
in the face of rising costs of doing 
business shows how productive retail 
distributors have been in their meat 
operations. This rise of one-tenth of 
1 per cent in the past five years is to 
be compared with a rise of about 40 
per cent in the wages of meat depart- 
ment employes, a rise in equipment 
costs of about 32 per cent and a rise 
in the cost of many materials used, 


such as wrapping paper, of about 28 


per cent (see Chart 3). 


“Data published by Harvard Uni- 
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Average Gross Average Overall Gross 


Margin for Beef Margin (Harvard 
(35 companies University Operating 





October NAFC Survey) Ratio Studies) 
Percentage Percentage 
1953... 20.7 18.76 
1954 20.4 18.88 
1955 om oe 18.43 
1956 20.9 19.08 
1957 20.8 - 





versity School of Business in coopera- 
tion with NAFC show that overall 
gross margin for the entire food chain 
operation rose less than 1 per cent 
from 1953 to 1956. 

“USDA data on beef margins are 
somewhat higher than those reported 
in the NAFC survey. The reason is 
that our data were from accounting 
records whereas USDA data are de- 
rived in part from the Bureau of 
Labor Statistics early-week prices on 
a limited number of cuts and on only 
one day per month. USDA data are 
for all retailers whereas our data are 
for food chains only. 

“Price Difference between Luxury 
and Economy Cuts of Beef. About 
60 per cent of the companies included 
in the NAFC survey report that about 
the same price differential exists to- 
day between retail prices of luxury 
and economy cuts (between porter- 
house steak and chuck roast, for ex- 
ample) that existed five years ago. 
About 40 per cent of the companies 
report that a wider differential exists 
today. The wider difference exists 
because higher incomes of consumers 
have raised the demand for luxury 
cuts more than for economy cuts. — 

“Food chains buy carcasses of beef 
—not individual cuts. You sell entire 
animals, not just steaks or roasts. All 


beef cuts from different parts of the 
animal must be priced in such a re- 
lationship one to another that they 
will be sold in the same proportion in 
which they occur in the animal. 
Therefore, whenever a so-called lux- 
ury cut must be raised in price to 
reduce its consumption, an economy 
cut must be lowered in price by an 
equivalent amount to raise its use. 

“The significance of this develop- 
ment is that prices of luxury cuts 
frequently hit the headlines and are 
used as symbolic of the price of the 
entire beef carcass. The person who 
reports rising steak prices frequently 
fails to report the simultaneous de- 
cline in other beef prices. 

“This information about the widen- 
ing price differences makes it al: the 
more important that any comparisons 
between retail prices for beef and 
farm prices for cattle include informa- 
tion about prices of all cuts of beef 
rather than just a few. The most im- 
portant figure to watch for trends in 
overall cost of marketing beef at re- 
tail is gross margin on selling price. 

“Preference in Carcass Weight. Of 
the 52 companies included in_ this 
survey, 68 per cent report that their 
preference for weight of carcass has 
not changed in the past five years; 
20 per cent report that their prefer- 
ence has changed slightly toward a 
heavier weight carcass, and 12 per 
cent report a trend toward a lighter 
weight carcass. These data indicate 
that some changes in demand in this 
field are occurring and that most pro- 
ducers are meeting this demand. 

“Handling Different Grades of 
Beef. One of the questions that has 

[Continued on page 33] 
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AS MODERN as a satellite but as traditional as the hallowed memories it contains is the way 
observers describe the projected building for the National Cowboy Hall of Fame and 
Museum, ground for which was broken during ceremonies at the Oklahoma City site January 
7. Designed through a nationwide architectural competition, the $5,000,000 project will house 
mementos of the early cattle industry and the men who built the American West. Participating 
in the ground breaking ceremonies were many of the western governors and more than 2,000 
cattlemen attending the annual convention of the American National Cattlemen's Association 
in Oklahoma City. Architects for the building are Begrow and Brown of Birmingham, Mich. 
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Toledo Plant Dresses Beef on Rail 
[Continued from page 16] 

The hide is now ready for pulling with the portable 
puller, the Boss “Excoriator,” developed by Cincinnati 
Butchers’ Supply Co. The model in use at Arend’s is 
the first to be built. The unit is hydraulically operated 
and powered by a 3-hp. motor. 

The operator moves the machine into position by 
placing the stationary back rest plate against the back 
of the animal. While the plate is fixed it can be ad- 








NEW WING added to the Arend plant (left and center) houses 
three coolers, the loading dock and the office area. 































justed vertically with a hydraulic control for carcasses 
of different length. The workman places the rimmed 
hide in the gripper arms on both sides of the carcass. 
These gripper arms are essentially two flat plates with 
metal ridging for a better hold. They grip the hide with 
hydraulic pressure without damage to it. While the 
gripper arms are suspended from an outrider frame, they 
are roller chain-mounted and, consequently, can be po- 
sitioned for any variations in carcass conformation. 
The butcher controls the hide pulling operation with 
two simple levers; one locks the grippers and the other 


PERFORMANCE of 
their new rail dress- 
ing layout is be- 
ing discussed here 
by Franz Arend, 
ir. (seated) and 
his father and the 
firm's founder, 
Franz Arend. 





starts the gripper pulling action. At the Arend plant the 
machine pulls the hide clear of all the red meat in about 7 
seconds. Management is well pleased with the perform- 
ance of the hide puller. 

As a custom killer, Arend handles all grades of beef, 
including older cows. When a knife was used for skin- 
ning it was exceedingly difficult to free the hide from 
the muscled rib section, comments Arend. The percentage 
of scores and cuts in this area has dropped appreciably 
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_ fer station. 






since the adoption of the hide puller. The measured 
pull on a 535-Ib. cow carcass was 18 in. The smoothness 
of the takeoff makes it easy to spot the section freed 
by the hide puller. The puller works equally well with 
high finish cattle, reports Arend. The firm has improved 
the overall quality of hide takeoff since adopting the 
rail dressing technique. ; 

Brisket opening and eviscerating are done on one side 
and hide dropping on the other side of the next station, 
The backer’s platform is 22 in. high while the eviscerator 


ONE OF THREE 150-head beef coolers added to the plant recently, 


The water defrost refrigeration units are located overhead. 


has a 13-in. platform. The brisket is opened with a 
B & D saw, after which the viscera are removed for in- 
spection. The eviscerator separates, trims and_ places 
the fancy meats on trucks for movement into the offal 
cooler, The remaining material is lifted electrically into 
a separation room where it is cleaned, separated and 
chuted to drums for pickup by Darling & Co. Manage- 
ment believes that the transfer of the rendering operation 
to an outside firm frees the Arend organization for its 
primary job, the dressing of beef and small stock. 
The backer, a 40-year veteran with the 42-year old 
firm, drops the hide and spreads it for inspection. 
The rail makes another 90-deg. turn to the splitting 
station. The operator splits the carcass, which is held in 
spread position by the spreader bar, with a B & D 
saw. He then removes the bar, scribes the backbone and 
pins the neck. The bar is returned to the second trans | 








Another operator washes the carcass with high pres 
sure water maintained at 120° F. and pins the shroud 
at the round With one pin. The carcass then continues 
to the scale where it is weighed and the shrouding com 
pleted by the scaler. 

The plant has added three coolers, each of which 
holds 150 head. The coolers are insulated with 5 in. o 
Fibreglas on the ceiling and 4 in. of cork in the walls 
The coolers are tiled and equipped with Jamison cooler 
doors. They are refrigerated with York water defrost 
ceiling units. The three-spot loading dock uses Jamiso 
lift doors. 

The firm has added two York compressors which it- 
creased refrigeration capacity by 60 tons. The unit 
are housed in space salvaged from the old killing floo: 

The progress made with rail dressing and mechani 
cal hide pulling has convinced management that modem 
methods and equipment are a must for profitable ope 
tions in the highly competitive custom slaughtering bus 
ness in which expenses must be kept low but the quality 
of workmanship must be maintained at a high level. 
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Cleaner Cuts... 


Cpecily Speco 


“correct design*" 


Grinder Knives 


In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 





New Speco 
Special Purpose 
Grinder Knives 





Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 


Speco, Inc. 
3946 Willow Rd., Schiller Park, Ill. 
Phone GLadstane 5-7240 


Why United’s patented process results in 
corkboard of higher insulating value 





Cork in its natural state is well known and highly re- 
garded as an excellent insulating material. However, by 
an exclusive blocked-baked patented process that com- 
bines both external and internal heat in the moulding 
operation, United BB Corkboard is unsurpassed in insu- 
lating value. 


Further, United Corkboard is 100% cork . . . with no 
filler added, and, its high strength in relation to light 
weight permits a sturdy self-supporting structure that is 
simple to erect. It’s flexible too . . . fits accurately, works 
as easily as lumber and the natural resins released during 
processing further add to its excellent moisture resistant 
characteristics. 





1958 


The next time you have a need for low temperature insula- 
tion investigate the unique combination of benefits only 
| “patented process” United Corkboard can provide. 


| Write today for specifications and helpful installation 
| data. No obligation. 













UNITED CORK COMPANIES 


Since 1907 


5 Central Avenue, sedis. New Jersey 
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NEW METHOD OF HUMANE SLAUGHTERING OF HOGS 


Portable Schermer Hog Lift and 
Humane Stunner 


THIS IS THE QUICK, EASY METHOD 
YOU'VE BEEN LOOKING FOR 











The portable Schermer 
Hog = a 
tion with the Scher- 
mer Stunner : =~ HUMANE 
most economical, u- 
mene slaughtering de- STUNNER 
vice in the industry! 
For cattle, 
hogs, sheep. 
, : ? Swift, Sure, 
Hog enters lift and then his forelegs automatically Safe, Silent. 
operate a spring that causes the bottom to drop. O , 
Now the hog is in a firmly wedged position and ver Yo 
cannot move. Million in 
. 2 Operation. 
After the hog is stunned with the Schermer Hu- r 
mane Stunner, the lift is tilted by operating a No recoil. 
side lever, and the hog is ejected on to the fioor Easy upkeep. 
or a conveyor system. Lift and hinged bottom then Low operating 
automatically return to original position. cost. 
OVER 200 HOGS PER HOUR CAPACITY. 








Write today for literature, exceptionally low prices! 


END ON 





BLEACH-RITE 


Packer-Endorsed 
SHROUD CLOTH with 4” 
reinforced pinning edge for 
economy and speed in using. 





Stocked for immediate 
delivery. Get your 
free working sample today. 


—DISTRIBUTORS— 


The Birkenwalds 
Portland @ Seattle © Boise 


@ 

Wally Gould & Co. © Oakland 
a 

Birko Chemical Co. ¢ Denver 
2 


Chas. Stewart & Son 
New Orleans 


For further information 
see 1958 Purchasing Guide. 





118 East 28th St. 
New York 16, N.Y. 
Telephone: 
Lexington 2-9834 


INTERNATIONAL 
CORPORATION 


| ALF 


MIDWEST TEXTILES, INC. 


943 W. 6th St., Cincinnati 3, Ohio 


© SOSOOSHOSSOOSOOHOSHOSOSHOEOHOOOOHHHHOHOOHOHOHHO8EOOEEEEEEEEE* 
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F DON'T OVERWORK | 
5 YOUR SMOKEHOUSE! 4 


BAKE 
YOUR MEAT LOAVES 
THE MODERN WAY... onan 


ADVANCE revolving MEAT OVEN 


Free your smokehouse for the jobs it’s 
designed to do, and bake your meat loaves 
in a new ADVANCE Revolving Meat Oven.. 
expertly designed to produce the finest-tast- 
ing, best-looking loaves you've ever produced: 
Here’s why: 

@ Economical Recirculated Heat 

@ Positive Exhaust 

H Cool Operation 

@ Exclusive Friction Drive 

WRITE for additional details and quotations. 


Myo 





Mfgrs. of 






710 S. 18th St. e 
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Lunde Renamed President 
Of Chicago Meat Purveyors 


Dwericu LunbE of Lunde’s Whole- 
sale Meats, Chicago, has been re- 
elected president of the Chicago As- 
sociation of Hotel and Restaurant 
Meat Purveyors, Inc., and all other 
officers and directors also were re- 
named for another year at a recent 
dinner meeting. 

The other officers are: first vice 
president, EUGENE SILVERMAN, Oak- 
land Meat Co.; second vice president, 
Ropert MacKimM, MacKimm Bros., 
Inc.; treasurer, HAROLD PEARSE, 
Pearse Provision Co., and secretary 
and counsel, Harry L. RUDNICK. 

Directors are: WILLIAM BASTIEN, 
John P. Harding Market Co.; EUGENE 
Anicuint, Anichini Bros.; Joun Mur- 
nay, New City Packing Co.; ELLARD 
PraELZER, Pfaelzer Bros., Inc.; BER- 
narD PoLiack, Stock Yards Packing 
Co.; FRED MANGLER, Davidson Meat 
Co., Inc.; RALPH E. WESTERFELD, 
Westerfeld’s; LesTER OATES, Palmer- 
Oates Meat Co., and MELvIN SALO- 
mon, Allen Bros., Inc. 

The new labor contract entered 
into by the association and the Amal- 
gamated Meat Cutters and Butcher 
Workmen of North America was ex- 
plained by Rudnick. The new con- 
tract provides for the first time for 
the establishment of a health and wel- 
fare fund. The contribution is $8.90 
per month per employe. Rudnick and 
Westerfeld were elected to repre- 
sent the association on the fund’s 
board of trustees. 

In view of the increased costs of 
labor occasioned by the new contract, 
realistic pricing and saving on de- 
livery costs were discussed. The as- 
sociation decided to hold its next 
meeting under the auspices of the 
vounger members. Don HEYMANN of 
Bruss Provision Co. and PETER SCHRA- 
GER of Pfaelzer Bros., Inc., were 
appointed co-chairmen to prepare the 
program and conduct the meeting. 


Armour's Jack Thomas Heads 
Omaha-Denver LCI Committee 


Jack THoMas, general manager of 
the Omaha plant of Armour and Com- 
pany, was named regional chairman 
of the Omaha-Denver committee of 
Livestock Conservation, Inc., at the 
group's annual business meeting in 
Omaha. He succeeds F. E. Borcu- 
ERS, general manager of Swift & Com- 
pany at Omaha. 

Re-elected were: vice president, R. 
N. Allyn, sr., who is.the new president 





The Meat Trail... 


of the Omaha Live Stock Exchange; 
secretary and regional manager, J. C. 
Rosse, and treasurer, R. E. CUNNING- 
HAM, secretary of the Omaha Live 
Stock Exchange. 

Named to the executive committee 
were: Ray Burke, general livestock 
agent, Burlington Lines; J. W. Curis- 
TIAN, vice president and general man- 
ager, The Cudahy Packing Co., 
Omaha; Harry B. Correg, president, 
Union Stock Yards Co. of Omaha; 
Don Macpanz, secretary, Nebraska 
Livestock Feeders Association; E. A. 
TROWBRIDGE, general manager of the 
Wilson & Co., Inc., plant at Omaha, 
and F. E. Borchers. 

Other executive committee mem- 
bers will be appointed and the chair- 
man of the Denver LCI area will be 
elected early in February. C. B. JEN- 
NINGS, assistant general manager of 
the Denver Union Stock Yard Co., 
now heads the Colorado group. 


J. Copeland Named Manager 
Of Swift Plant at Jackson 


Joun A. CopeLanp has been named 
manager of the Swift & Company 
meat packing plant at Jackson, Miss. 
He succeeds K. M. CouGHENouR, who 


J. COPELAND K. COUGHENOUR 


will go to the Chicago general office 
as assistant to GeorcE H. Swirt, jr., 
assistant vice president. 

Copeland started his career with 
Swift in the beef, lamb and veal de- 
partment at Sioux City, Ia., in 1948. 
Subsequently, he has held positions 
in the grading division, the boneless 
beef division and in the office of P. C. 
SMITH, vice president in charge of the 
company’s beef, lamb and veal oper- 
ations, at Chicago. 

Coughenour joined Swift as a mes- 
senger at Chicago in 1933 and has 
served primarily in the beef, lamb 
and veal divisions. He became an as- 
sistant to vice president Smith and 
later was assistant head of the veal 
department where he was responsible 
for calf buying at all the company’s 
plants. He has been manager of the 
plant at Jackson since 1954. 
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The third generation has entered 
the meat processing business of Weig- 
ler Brothers, Inc., at the firm’s new 
plant at 725 Second st., Manchester, 
N. H. Raven WEIGLER, the new- 
comer in the firm, is the son of Fritz 
WEIGLER, JR., whose father founded 
the New Hampshire concern more 
than 45 years ago. 


LAWRENCE E, Davis has been 
named sales and advertising vice pres- 
ident of .Hill Packing Co., Topeka, 
Kans., Burton HI, president of the 
pet food concern, announced. 


MicuaeEL J. Cavatier has been 
promoted to personnel director of To- 
bin Packing Co., Inc., at Rochester, 
N. Y., HERBERT RUMSEY, JR., execu- 
tive vice president and general man- 
ager of the Rochester division, an- 
nounced. With Tobin since 1928, 
Cavalier previously served as a de- 
partment supervisor and as treasurer 
and business representative of Local 
255, Amalgamated Meat Cutters and 
Butcher Workmen of North America. 


Cyrm A. WitFaurt has been ap- 
pointed manager of sales of Red 
Heart mink food for the John Morrell 
& Co. plants at Ottumwa, Ia., and 
Sioux Falls, S. D. He will continue 
as manager of the by-products sales 
and government contracts department 
at Sioux Falls. 


New manager of the Armour and 
Company Noble st. branch in Phila- 
delphia is R. E. JANsseN, formerly 
assistant manager of the company's 
Chicago district. 


Dr. WENDELL A. LANDMANN has 
joined the staff of the American Meat 
Institute Founda- 
tion, Chicago, as 
chief of the divi- 
sion of analytical 
and physical 
chemistry, Dr. 
B. S. ScHWE!- 
GERT, AMIF di- 
rector of research 
and_ education, 
announced. Dr. 
Landmann as- 
sumes_ responsi- 
bilities previously administered by 
Dr. D. M. Dory, who now will de- 
vote undivided attention to his re- 
sponsibilities as associate director of 
research and education. Because of 
his training and previous experience, 
especially in protein chemistry, the 
chemical effects produced by irradia- 
tion, and in instrumentation, Dr. 





DR. LANDMANN 


27: 












Landmann is regarded as exception- 
ally well qualified to lead the AMIF's 
long-range program on new analyti- 
cal methods and on _physical-chemi- 
cal characteristics of the components 
of meat and meat products, Dr. 
Schweigert said. Dr. Landmann re- 
ceived the Ph.D. degree in chemistry 
from Purdue university in 1951 and 
has held research positions with Ar- 
mour and Company and the Argonne 
National Laboratories, near Chicago. 


PLANTS 


Although there’s something about 
“Anaheim, Azusa and Cucamonga” 
that makes Jack Benny fans laugh, 
Cucamonga suits ALEX KayjAri just 
fine. He recently went into business 
there, opening Kajari’s Meat and Sau- 
sage Specialties in a plant he built 
himself at 8881 Hellman ave. Kajari 
operated a sausage plant in Chicago 
for 28 years before moving to Cali- 
fornia seven years ago. Cucamonga 
is in San Bernardino County. 


Three carloads of pork and a car- 
load of bacon and ham were des- 
troyed recently in a fire at Brest Meat 
Packing Co., Shamokin, Pa. The plant 
is owned by Harry Brest. 


Schaffer Meat Co., a new whole- 
sale firm, has been established by 
SmNEY SCHAFFER at 319 N. Law- 
rence st., Philadelphia. 


Party Packing Corp., 2217 Dwyer 
ave., Utica, N. Y., has been granted 
a charter of incorporation listing capi- 
tal stock of 200 shares, no par value. 
Directors are JOsEPH SCARFAROTTI, 
Joan Kimpaci and Mary ANN Haw- 
KINS, all of Utica. 


North Alabama Meat and Provi- 
sions Co. has been opened at 609 
Oakwood ave., W., Huntsville, Ala., 
by M. H. McCurcueon, formerly 
with Armour and Company at Hunts- 
ville and Birmingham. The new firm 
will offer portion control steaks, bone- 
less cuts, carcass meat and manufac- 
tured items in beef and pork. A. V. 
Tay.or, also formerly with Armour, 
is head of the fabricating department. 


TRAILMARKS 


First permit for a non-MID plant 
located outside St. Louis to sell meat 
in that city went to Oldham’s Farm 
Sausage Co., Lee’s Summit, Mo. 
Owner Cares Q. OLDHAM said dis- 
tribution now is going forward in St. 
Louis. The new St. Louis ordinance, 
adopted late last month, permits reci- 
procity of inspection with other 
Missouri cities. 


Wooprow WILSON BAILEY, an ex- 
ecutive of Houston Packing Co., 
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Houston, Tex., is scheduled to leave 
February 1 for a three-month stay 
in Peru, where he will work with the 
government to solve problems of 
waste in Peruvian packing plants. The 
project will be under the auspices of 
the International Cooperation Admin- 
istration. Bailey also will help set up 
meat research laboratories in colleges. 
A graduate of Texas A. and M. Col- 
lege, he did research on meat prod- 
ucts for the armed forces during 
World War II. 


Du Quoin Packing Co., Du Quoin, 
Ill., has announced the adoption of a 
pension benefit plan for retired and 
disabled employes. 


Nineteen rare books from the estate 
of the late Oscan F. Mayer, founder 
of Oscar Mayer & Co., Madison, Wis., 
have been donated to the Memorial 
Library of the University of Wiscon- 
sin. Donors were the founder’s son, 
Oscar G., chairman of the company’s 
board of directors, and three daugh- 
ters. A volume printed in 1528, con- 
taining Martin Luther’s expositions 
of the Sunday gospels from Advent 
to Easter, is rated as the oldest and 
possibly rarest of the collection. An- 
other is a German Bible, a rare 1582 
edition of a translation by Johann 
Dietenberger, an opponent of Luther. 
The donors said the books were dis- 
played at the 1893 Columbian Expo- 
sition in Chicago. 


A Holstein bull slaughtered recent- 
ly at Home Pride Provisions, Inc., 
Stafford Springs, Conn., was the larg- 
est animal the firm has killed since 
its establishment 25 years ago, ac- 
cording to JosEpH NEGRO, general 
manager. The five-year-old animal, 
purchased from the Osborn Prison 
Farm, weighed 2,938 Ibs. live and 
dressed out at 1,896 lbs. 


Gwaltney, Inc., Smithfield, Va., has 
announced the appdintment of Robert 
M. Gamble, Jr., Inc., Washington, 
D. C., as advertising agency for the 
company’s entire line. The agency 
will kick off the new Gwaltney mer- 
chandising plans with the test market- 
ing of three new package designs in 
the Virginia peninsula area. The prod- 
ucts in new dress are Gwaltney of 
Smithfield bacon, pork sausage and 
frankfurters. 


Lewis B. PrEGGs, executive vice 
president of the National Stock Yards 
and Exchange Foundation, National 
Stock Yards, IIl., has received an 
American Meat Institute silver em- 
blem for 25 years of industry service. 
Following his graduation fromm Purdue 
University in 1932, Peggs served 21 
years with Kingan Inc., Indianapolis, 
becoming head of the livestock di- 
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vision. He spent 1953 and 1954 as 
a foreign aid consultant, helping Tur- 
key set up a livestock and meat pack- 
ing business. He then served two 
years as public relations director for 
Kennett-Murray & Co., livestock order 
buying firm, before assuming his pres- 
ent post. 


Cuaries E. Houck, general sales 
manager of Braun Brothers Packing 
Co., Troy, O., has been elected to the 
board of directors of the Troy Cham- 
ber of Commerce for a_ three-year 
term. Houck has long been active in 
trade and civic activities and _ re- 
cently headed a Christmas tree fund- 
raising drive in Troy, 


Monroe S. Hucues has retired on 
pension after 40 years with Swift & 
Company. He has been a special 
buyer in the cattle buyer’s office at 
Chicago since 1954. Hughes started 
with Swift at Kansas City in 1917. 
He has served as head buyer for the 
company at St. Joseph, Mo., Kansas 
City and Chicago. 


Dr. JaMEs H. CoLEMAN was hon- 
ored at a testimonial dinner in Man- 
chester, N. H., following his retire- 
ment as inspector in charge of federal 
meat inspection at Manchester, a post 
he held for the past 16 years. He 
served with the Meat Inspection Di- 
vision for nearly 37 years. 


The brokerage firm of Chaimson 
and Robinson, Inc., Baltimore, has 
been appointed exclusive sales agent 
for the Armour and Company line of 
flash frozen meats and pot pies in the 
Baltimore and Washington (D. C.) 
markets. 


IsADORE FLEEKOP, head of Filee- 








kop’s Wholesale Meats, Philadelphia, 
is serving as a member of the cam- 
paign cabinet for the 1958 joint cam- 
paign of the Jewish Theological Sem- 
inary of America in Philadelphia. 


New president of the Missouri 
Livestock Auction Markets Associa- 
tion is Tuomas Burpitt, Farmers and 
Traders Commission Co., Palmyra. 


DEATHS 


A. E. (Suorty) Hayes, one o 
the nation’s biggest buyers of meat 
scraps and digester tankage for use it 
livestock and poultry feed, died Jar 
uary 12 at the age of 63. He was 
chief purchasing agent of Moorman 
Manufacturing Co., Quincy, IIl., and 
had served with the feed manufactur 
ing concern about 40 years. The fim 
is believed to be the largest singe 
user of animal proteins in the U. $ 
Hayes served as chairman of the ali: 
mal and marine by-products com 
mittee of the American Feed Manv 
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facturers Association from its forma- of agriculture from 1947 to 1950, director of advertising, announced. 
tion. in: 1954 until last September died January 10 at Tucson, Ariz., Flav-O-Rich has been granted a 
when he relinquished the post be- where, he was spending the winter. license to produce “Lil Abner Po’k 
cause of illness. At the same time, he Dr. Schwab served as a government Chop Shapettes,” “Lil Abner Veal 
also was relieved of his duties as vice meat inspector at Oscar Maver & Co., Chop Shapettes” and “Mammy Yo- 
chairman of the AFMA committee of Madison, Wis., retiring last fall. kum’s Oven Ready Loaf.” 


By using the comic strip charac- 
ters as trade characters, the company 


-hasinge age s . . 
purchasing igents BERNARD JACobs, assistant sales 


RayMonp H. Girrorp, 72, retired manager of Braun Brothers Packing 
sales executive of Swift & Company, Co., Troy, O., passed away recently. 
Chicago, died January 14. He was 
head of the branch house sales de- . 
partment when he retired in 1949. Correction 
Gifford joined Swift as an office boy The vice president of Columbia 


in Boston at the age of 14 and was Corned Beef Co. and Columbia Pack- a 
transferred to Chicago in 1909. He ing Co., both Chicago, is Jus O'Day 2 
was in charge of the table-ready meats who has held the posts for a number 
department before becoming head of of vears. A storv about the death of 
branch house sales. WALTER B. JEROMINSKI, president of 

CLaupE E. Dorsey, yr., president the firms, in last week's NP stated 
of Dorsey Trailers, Inc., Efba, Ala.. incorrectly that Jerominski’s widow, 


JEANETTE, was vice president. Mrs. 


has passed away. ici 
Jerominski is secretary-treasurer. 





Ruys Jones, 41, a former member 
of the public relations department ~— . 
of the American Meat Institute, Chi- Li'l Abner’ Characters . 
cago, died this week. He was head To Help Sell ‘Po’k Chops’ ae 
of the public relations department AL CAPP adapts characters to sell meat. 
of Abbott Laboratories, North Chi- 
cago, at the time of his death. He is 





Al Capp’s “Lil Abner,” whose pen- 
chant for “po’k chops” is known by 


mumed ty 2 ee ; millions of comic strip readers, and hopes to entice non-frozen meat con- 

sone 0" fs yl ig avait baie his equally-famous mother, “Mammy sumers into the fold, explained Blu. 

Yokum,” will help sell consumers on meno, who pointed out that “Li Ab- 

Dr. Joun T. Scuwas, 67, who was some frozen meat specialty items soon ner’ is read by 50,000,000 fans, about 

chief of the livestock sanitation di- to be distributed by Flav-O-Rich, Inc., two and a half times the number of 
vision of the Wisconsin department Detroit, Harold Blumeno, the firm’s frozen meat specialty buyers. 
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SINGLE ROLL BELLY ROLLER 


with Feeding Conveyor 









This single roll belly roller unit is rug- 
gedly built for heavy duty. Extra-heavy 
flights, strongly supported under the 
roll, withstand thrust, and eliminate 
distortion when heavy or semi-frozen 
sides are shaped. AVAILABLE WITH 
20” OR 36” CAST IRON ROLLS. 20” 
roll has cleats to facilitate automatic 
feed of bellies under the roll. 36” 
smooth finished roll (no cleats) feeds 


Mod automatically. Frame has adjustable 


lel 
No. 288-1 





























legs for leveling and lining up with 
adjoining tables. 


Write Today for Complete Details 


KEEBLER ENGINEERING CO. 


1910 West 59th St. Chicago 36, Illinois 
* BEEF - VEAL - PORK - LAMB 














* ALL BEEF FRANKFURTERS 
* Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


sf CANNED HAMS and PICNICS 





The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The 

® 
let KY work with you eee Modern Method", listing all and con- 


Nouirie taining valuable ham boiling hints. 


HYGRADE FOOD PRODUCTS CORP. 
EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 HAM BO I 4: R COR POR ATION 
s OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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IMPORTERS — GRINDERS 


INDUSTRY’ SPICE BOX 






























































NATURAL BLENDS SOLUBLE SPICES 
BULK SPICES SOLUBLE BLEND 
+ 
HEMP AND TWINES FLAVOR BOOSTERS 
we 
BLENDED PHOSPHATES PURE GELATINES 
me 
DICED GREEN AND RED 
PICKLES AND OLIVES DICED PEPPERS 
SODIUM GARLIC AND 
ASCORBIC AND ASCORBATES ONION PRODUCTS 
DEHYDRATED 
TIN AND PAPER PANS VEGETABLES 

















j. k. laudenslager, ine. | 


606-616 West York Street Philadelphia 33, Pa. 
Telephone POplar 9-6282 / 



































a corned beef that’s 


been famous for more 












a 


FAMOUS CORNED BEEF 3$ 
Not to be confused with ordinary Peorned beef 


now offered to wholesalers interested in creat- 
ing more customers and bigger profits! 


INQUIRIES INVITED 


JOHN P. HARDING MARKET CO. 


728 W. MADISON ST. 


CHICAGO 6, ILLINOIS 


Phone: STate 2-8050 















cutting action...no 
hammermill action with 


M & M meat converters 





Shown here is an M & M meat converting installation in a 
rendering plant. Converter is arranged for feeding from 
the first floor by means of a conveyor. Material can 
also be fed from floor above by gravity through a 
chute. Ground material is delivered to cookers by con- 
veyor. Machine is designed so material cannot collect 
inside and throw equipment out of balance. Provides fine, 
uniform cutting of meat, shop fats and bones. Wide 
range of sizes and types. Write for further information. 


MITTS & MERRILL 


102 


11001 SO. WATER ST. © SAGINAW, MICHIGAN 


NOW -re.rax GIVES YOU 


New 


equilibrated 


the /Jast word in 
ftrankfurter casings! 





NOW ...a Casing that's Perfectly Balanced to give You 
Unprecedented Uniformity for either Hand Stuffing or use 
with Mechanical Sizers! EACH STRAND . . . FROM BE- 
GINNING TOEND...STRAND TOSTRAND...CADDY 
TOCADDY...CASE TOCASE...CONTROLLED AND 
SCIENTIFICALLY BALANCED TO STUFF OUT CON- 
SISTENTLY WITH UNSURPASSED UNIFORMITY! 


it’s NEW...here now...really different! 


See equilibrated Casings Demonstrated in Your Plant! 
See the Difference Perfect Balance Can Make! 
See Your Tee-Pak Man! 


Tee-Pak, Inc. i Tee-Pak of Canada, Ltd. 


Chicago - San Francisco Toronto 


Cellulose Division 
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RISERS connected with metal ducts carry warmer air under freezer's subfloor. 


Prevent Frosting Under 
Large On-Grade Freezer 


OMETIMES the location of a 

freezer within a building calls 
for a more involved method of intro- 
ducing heat under the subfloor than 
the simple drain tile ventilation ar- 
rangement. This was the case at the 
new warehouse recently completed 
for Pick-N-Pav Super Markets in 
Cleveland, Ohio. 

In the warehouse a -10° F. area 
approximately 128 x 96 ft. was lo- 
cated in a long bank of refrigerated 
rooms, between banana ripening 


rooms and 35° F. coolers. An exte- 
rior building wall formed the back 
wall of the freezer. The front wall 
opened into a general warehouse area 
where a large bakery may be installed. 

The most economical system of 
subfloor ventilation specifies 6-in. or 
8-in. tile in a crushed stone fill under 
the subfloor. The open ends of each 
run of tile usually are vented to the 
outside air, with one end opening lo- 
cated about 3 ft. higher than the 
other. This creates a stack effect that 


FREEZER walls in warehouse are being covered with 7-in. thickness of insulating board. 
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Pas 


METAL PAN ceiling was insulated with 
Armaglas laid in hot asphalt. 


carries in enough heat during the 
summer to prevent frost buildup. 

However, the huge size of the ware- 
house made it impractical to run the 
tile lines completely through from ex- 
terior wall to exterior wall in either 
direction. Here’s the solution worked 
out by Armstrong technical service of 
Armstrong Cork Co.: 

First, runs of 8-in. drain tile spaced 
approximately 7 ft. on centers were 
laid in a crushed stone fill. At the ex- 
terior wall, the tile runs spilled out 
into a 3 x 3 ft. trench covered over 
with steel plates. The trench was also 
open at one end. The other ends of 
the tile runs were brought up and 
connected to risers located on the out- 
side of the freezer wall adjacent to 
the general storage area. Risers were 
placed so that they would not inter- 
fere with use of the sliding doors. 

The risers were then connected by 
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UR 77th YEAR; 


ERTH. LEVI & CO., INC: 
"THE CASING HOUSE" 





CHICAGO’ e 


NEW YORK e 
BUENOS AIRES e SYDNEY e WELLINGTON e ZURICH 


LONDON 


























A good seasoning is the secret 
of good sausage .. . but it’s no 
secret that AROMIX high quality 


packs a Sales wallop! 


seasonings and specialties pro- 
vide the sales punch your quality 
sausage and loaves deserve. Go 
a “round” or two with AROMIX. 


AROMIX CORPORATION 


1401-15 W. Hubbard St. © Chicago 22, Ill. © MOnroe 6-0970-1 











FROM WESTERN GERMANY 
“RADOLF" HYDROLYZED PLANT PROTEIN, 


famous for its Old World Flavor. Newly arrived and 
already used by prominent U.S.A. ham and sausage 
manufacturers. Compare our quality and price. 


RADOLF WERKE, U. S. Sales Agency 


44 No. Moore Street New York 13, N.Y. Tel. CA 6-6373™ 
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MEATS 


FROM THE LAND O'CORN 














galvanized metal ducts with a com. 
mon header. A blower installed at 
the mid-point of the header supplies 
air at the rate of 200 cfm. to each of 
the tile runs. 

To determine just when the blower 
had to be operated, installation of 
thermocouples at strategic locations 
in the floor was recommended. Thus. 
periodic temperature checks can be 
made, and when the area beneath the 
floor gets too cold, the blower jg 
turned on. 

The superintendent of the ware- 
house reports that the blower is giy- 
ing positive circulation through each 
tile run. As the refrigeration system 
draws heat from the ground beneath 
the subfloor, this ventilating setup 
will assure replacement of enough 
heat to prevent frost formation that 
eventually results in heaving of the 
entire floor construction. 


MID Permits Omission of 
Product Weight Marking 


Federal meat inspection regulations 
have been amended to permit the 
omission of weight markings and other 
quantity declarations on packaged 
meats and other products under the 
jurisdiction of the USDA Meat In- 
spection Division. 

The amendment, which appeared 
in the Federal Register of December 
27, retains the provision that when an 
actual quantity declaration is used, 
variations incident to packing in ac- 
cordance with good commercial prac- 
tice shall be allowed, but the average 
shall not be less than the quantity 
stated. 


Short Course at Corvallis 


The department of food and dairy 
technology of Oregon State College 
Corvallis, is offering the first session 
of its 37th annual food processors 
short course on January 20-24. The 

_course, which includes one-week 
winter sessions for three vears, is de- 
signed for men engaged in production 
and quality control in the food proc- 
essing industry. 

Students must enroll for the entire 
three-year course. James H. Dietz, 

department of food and dairy tech 

nology, is in charge of registration 


Oil Chemists’ Convention 
Set for April in Memphis 


The 49th annual meeting of the 
American Oil Chemists’ Society wil 
be held on Monday through Wednes- 
day, April 21-23, at the Peabody ho- 
tel, Memphis, Tenn. 

Tuesday’s chairman will be J. L 





THE RATH PACKING CO., WATERLOO, IOWA 


32 















Hale, Swift & Company, Newark. 
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Beef Marketing by the Chains 
[Continued from page 23] 


yrisen in the minds of cattle producers 
in recent years is the extent to which 
food distributors are emphasizing or 
merchandising only one grade or 
quality of beef. Heretofore, little au- 
thoritative information from across 
the country was available on this sub- 
ect. We found, however, from this 
survey of the 52 companies reporting 
that 53 per cent handle more than one 
srade of beef. Of these companies, 
al but three handled more than one 
grade of beef regularly as a part of 
their day-to-dav operation. These 
three companies reported handling 
more than one grade occasionally, 
when, in their opinion, the market 
warrants this action. The companies 
reporting handling more than one 
rade of beef were not in any one 
location or particular size group. 

“The decision as to which quality 
of beef and the merchandising poli- 
cies to be followed using USDA 
grades, packer brands, or retailer 
brands, is a matter that each individ- 
ual company decides in a manner 
that will best suit its customers. You 
know that in the end, the consumer 
gets what she wants. If she can’t get 
it in one market, she chooses another. 
All different methods of merchandis- 
ing beef are being appraised contin- 
uously by retailers and this informa- 
tion illustrates that the opportunity 
to merchandise more than one grade 
successfully is widely recognized. 

“It should be emphasized that han- 
dling more than one grade of beef 
creates some difficult problems. Com- 
panies in this survey report that the 
three principal problems encountered 
in handling more than one grade of 
beef are: (1) two grades require 
more display space and must be as 
widely separated in the meat counter 
as possible; (2) difficulty of making 
sure the customer gets the quality 
she is accustomed to getting—the dan- 
ger of creating confusion in her mind 
is great; and (3) supervision. 

“Of the 27 companies who reported 
that they handled more than one 
grade of beef regularly, 33 per cent 
reported that they handled U. S. 
Choice and Standard grades; 29 per 
cent reported handling U. S. Choice 
and Good grades; 25 per cent re- 
ported handling U. S. Choice and 
Commercial grades, and the remain- 
der, 13 per cent, reported handling 
two different packer brands. 

These data reveal that food chain 
merchandising practices for beef in- 
Sure strong and continuous demand 
for all grades of beef and that con- 
sumers are being given free choice 
of different qualities of beef. 





Mark carcasses faster! Get FREE samples of-— 


HOT-CARCASS LABELS 


We'll send you enough free samples of Tensalex Hot-Carcass labels 

for one day's kill. Test these amazing labels that slap on... stick 

tight . . . pull off clean as a whistle for inspection. Made of strong, 
latex-impregnated paper, they come in gangs of 4. 

[J Send me enough free samples for one day's kill. Our 

average day’s kill is 

[] Send me information about other tags & labels. 





Name 





Firm 
Address 
City 


Title 








State 


“(he National WL) Company, 344 §. Potterson Bivd., Dayton 1, Ohio 


See our complete line of tags in the 1958 ‘‘Purchasing Guide,’’ Section K. 











Hari a pointer...» Use this CS-17 Packaging Setup for 


FAST PACKAGE PRODUCTION 
wall ig WA 


“hive 






Setup shown is only 
one of many you can 
set up with Great 
Lakes Units for effi- 
cient packaging. We 
have packaging de- 
vices for any purpose 
or production, design- 
ed to permit increased 





A fast, flexible arrangement! Stack slicer 


production without discharges grouped slices on table for 
making existing units check weighing. Up to 75 checked stacks 
obsolete, Start with 


are “stocked-piled” on rotating Transport- 
er Unit which revolves steadily, and con- 
stantly brings stacks of product to wrap- 
pers. Two operators wrap and_ label 
product, feeding packages to the CS-17 
Sealer which seals wrap and compietes 
the handsome package for boxing. It’s 
efficient, space-saving, economical. 


Write! at tint 


"1957 our 


veal Jakes STAMP & MFG. CO...” 


2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS 


what you need, buy 
only what you need, 
know that no matter 


how packaging needs 
rise you can keep step 
without waste. Ask for 
details. 





Worlds Largest Makers of Meat Branding and Marking Equipment. 
Packaging, Identifieat? es ‘. 


Labelling and quip 
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NIMPA Directors Approve Cooley Bill 


Prior to Meeting of Central Division 


ent 200-strong to learn, ex- 

change ideas and reaffirm its 
belief in the NIMPA principle at its 
annual meeting on January 10 and 11 
in the Netherland Hilton hotel in 
Cincinnati. 

The divisional convention followed 
an important meeting of the board of 
directors of the National Independent 
Meat Packers Association at which 
the group’s policy leaders decided 
unanimously to support the Cooley 
bill (HR-9020) for modernized and 
strengthened regulation of the meat 
packing industry by the U. S. De- 
partment of Agriculture rather than 
the Federal Trade Commission. 

The decision of the NIMPA board 
followed the presentation of opposing 
views on the question by E. Floyd 
Forbes, president and general man- 
ager of the Western States Meat 
Packers Association, and Aled P. Da- 
vies, assistant to the president of the 
American Meat Institute. In its pol- 
icy resolution the board of the inde- 
pendent packers associations said: 

“In the light of bills which have 
been introduced and the hearings 
which have been held on these bills, 
the board of directors states its posi- 
tion as favoring the continuing juris- 
diction of the U. S. Department of 
Agriculture over the meat packing in- 
dustry under Title II of the Packers 
and Stockyards Act; but the board is 
also cognizant—because of recent ad- 
ministrative decisions and the fact 
that Title II of the Act has not been 
substantially revised since its passage 
—of the need to revise Title II of the 
Packers and Stockyards Act along the 
lines proposed in the Cooley bill (HR- 
9020) in order to bring it up-to-date 
and to make it consistent with present- 
day livestock, meat packing and food 
industry practices. 

“It is, therefore, the position of the 
NIMPA board that the National In- 
dependent Meat Packers Association 
is in favor of the Cooley bill with 
proper amendments which would as- 
sure the association that the industry 
would be protected and strengthened 
by the adequate enforcement of un- 
fair trade practice violations.” 

The Central division’s direction by 
Alan Braun, Braun Brothers Packing 
Co., Troy, Ohio, was approved with 
Braun’s election for another term as 
divisional vice president. The Central 
group chose as its directors: L. E. 
Liebmann of Liebmann Packing Co., 
Green Bay, Wis.; Floyd Segel, Wis- 
consin Packing Co., Milwaukee, and 
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Harry Samler, Sucher Packing Co., 
Dayton, Ohio. 

Know your costs, know your work- 
ing people, know your by-products, 
know your appropriate meat inspec- 
tion rules and know how outdoor ad- 
vertising and sales education can work 
for you were dominant themes at the 
divisional meeting. 

Gerald Pearson of the Spencer 
Packing Co., Spencer, Ia., described 
the firm’s up-to-date practices in de- 
manuring, fleshing, curing and han- 
dling hides (see the PRovIsIONER of 
January 11). 

Dr. W. A. Henning, Pennsylvania 
Secretary of Agriculture, described 
the state’s meat inspection laws and 
how they are administered by the de- 
partment for the protection of con- 
sumers, packers and producers. 

“There are at present 3,000 abat- 
toirs in Pennsylvania,” Dr. Henning 
said, “of which about 2,000 are on the 
active list. There are 52 abbatoirs op- 
erating under official state supervision 
which employ full-time veterinary in- 
spectors, including ten of the largest 
poultry processing establishments. 
There are eight federal meat hygiene 
stations in Pennsylvania with about 
25 abattoirs and branch houses under 
full-time inspection. 

“Many of our chartered municipali- 
ties have passed ordinances requiring 
all meat and meat food products sold 
within their respective limits to be 
slaughtered and manufactured under 
either federal, state or municipal in- 
spection. A few of the cities having 
regulations of this kind are: Wilkes- 
Barre, Lancaster, York, Reading, Phil- 
adelphia, Coatesville and Scranton. 
Several other cities are formulating 
ordinances requiring all meats and 
meat food products sold within their 
limits to be slaughtered and manu- 
factured under inspection. - 

“The adoption of meat hygiene 
ordinances by such cities indicates 
that year after year the consuming 
public is demanding more inspected 
meats and meat food products. 

“This increasing trend toward meat 
and meat food products produced un- 
der supervision is naturally placing 
more work upon the federal, state and 
municipal meat hygiene services.” 

Following brief reports by chair- 
man H. W. Twedell and Richmond 
Unwin of NIMPA’s industrial rela- 
tions committee, labor consultant 
James Gilker urged the members to 
give more attention to their relation- 
ships with their employes. He said 
that a company’s labor force, as well 


as its customers and supervisors 
should be given information about 
the concern and its progress. He ad. 
vised management to adopt a busi 
nesslike approach and to lay the facts 
on the line in dealing with unions, 

Gilker said that management should 
prepare for negotiations just as the 
union representatives do. 

C. E. Fessel of Fessel/Siegfriedt, 
Inc., described NIMPA’s program for 
making high quality outdoor poster 
and point-of-sale advertising available 
to packers. 

On Saturday morning two large 
meetings were in progress simultane. 
ously. Fred Sharpe, NIMPA’s direc. 
tor of sales training, gave his presen- 
tation to a large audience of sales 
managers and salesmen, as well as 
top management personnel of plants 
in the Central division. Meanwhile 
in another room, an overflow crowd 
was sitting in on the second meeting 
of the Central division Accounting 
Conference with Cletus P. Elsen of 
the E. Kahn’s Sons Co., Cincinnati, 
Ohio, chairman of the Accounting 
Conference, presiding, and John W. 


Carney of Weiland Packing Company, | 


Phoenixville, Pa., discussing “Mate- 
rial Cost” and “Product Transfers,” 

Industry suppliers, who worked 
through MISEA, with Ivan G. Potts 
of H. J. Maver & Sons Co., Inc., 
Chicago, Ill., acting as coordinator, 
furnished hospitality. 


Two Memos from MID 

All shipments of meat products im- 
ported into Bermuda must be accom- 
panied by the regular export meat 
inspection certificate, MI-410-3, ac- 
cording to MID Memorandum No. 
252. In Memorandum No. 209, Sup- 
plement No. 3, covering product 
specification examination service 
charged against the vendor, MID 
said that charges should be made on 
the basis of a minimum charge of 15 
minutes and multiples of 15 minutes 
thereafter in any one day. 


Bill Asks 40° for Women 


House Bill 639 introduced in the 
Massachusetts legislature would 1e 
quire those engaged in packing, proc- 
essing, slaughtering and manufactur- 
ing meat to maintain rooms used by 
women at a temperature of no less 
than 40° F. 


‘lowa Beef Month’ Asked 


The Iowa Beef Producers Associ 
tion has voted to have May desig 
nated as “Iowa Beef Month.” The 
group also agreed to ask that a bil 
be introduced in Congress to repéé 
the ban on livestock check-offs # 
posted stockyards. 
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EATS moved into cold storage 

in fair volume during Decem- 
t, with pork leading the list. Stocks 
f fresh pork grew during the month, 
hile those of processed pork declined. 


e accumulation of beef was com- 


or, MID 
made on 
rge of 15 
> minutes 


for the month. Total stocks of meat in 
cold storage at the close of Decem- 
ber amounted to 399,289,000 Ibs. for 
about a 30,000,000-Ib. increase over 
closing November inventories of 369,- 
654,000 Ibs. Current meat inventories 
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ie U. S. COLD STORAGE MEAT STOCKS, DECEMBER 31, 1957 
VOU Fs 
i Dee. 31 Nov. 30 Dec. 31 5-Yr. av. 
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uary 14, 1957. 
Lard stocks by classes (in pounds) 
appear in the table below: 


Jan. 14, Dec. 31, Jan. 14 

1958 1957 1957 

P.S. Lard (a). 5,774,770 4,184,570 13,636,838 

P.S. Lard (b). 2,753,501 2,632,912 7,870,056 
Dry Rendered 

Lard (a) 118,832 118,832 1,127,201 
Dry Rendered 

Lard (b) . 1,359,794 1,359,794 3,807,331 

Other Lard ... 2,570,500 2,552,896 1,959,732 

TOTAL LARD.12,577,397 10,849,004 28,401,158 


(a) Made since Oct. 1, 1957. 
(b) Made previous to Oct. 1, 1957. 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on December 31 to- 
taled 5,376,910 Ibs. of pork, the St. 
Louis Livestock Exchange has re- 
ported. This volume compared with 
closing November stocks of 5,449,220 
Ibs. and 9,141,049 Ibs. at the close of 
December 1956. Stocks of lard 
amounted to 3,217,269 lbs. compared 
with 2,049,204 lbs. a month before 
and 2,536,553 Ibs. a year earlier. 
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Expect Small Gain In Meat 
Output, Slaughter This Year 


The U. S. Department of Agricul- 
ture has indicated that livestock 
slaughter and meat production in 
1958 will show a comparatively smal! 
gain over last vear despite a large 
feed supply and a moderate increase 
in the spring pig crop. 

Economists for the USDA indicated 
that a 6 per cent increase in the sup- 
ply of hogs will be offset partly by 
the cyclical decline in cattle numbers 
now under way. 

The USDA said prices on hogs 
next fall are expected to be “appre- 
ciably lower” than in the latter part 
of 1957, vet “very considerable” above 
their low of late 1956. Cattle prices 
promise to be as high or higher than 
in 1957. Marketings of cattle and 
calves almost certainly will be re- 
duced, inasmuch as withholding of 
both cows and calves from market 
already has begun. 

The USDA suggested that the re- 
duced calf slaughter will not reverse 
the downtrend in cattle numbers im- 
mediately, but is a first step necessary 
to a reversal later. This seemed to 
bear out an earlier department pre- 
diction that the downtrend of the cat- 
tle cycle—which brackets low num- 
bers with high prices, then builds up 
to high numbers with low prices—will 
not last as long as usual. 

When the huge corn crop was har- 
vested wet last fall movement of hogs 
to market was slowed down. The *e- 
sulting price strength brought gen 
eral withholdings for extra feeding. 
Marketing of hogs in the first two or 
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three months of 1958 will be above 
the relatively small marketings of 2 
year ago. 

The bulk of cattle on feed will re- 
main on feed through the winter. This 
means the largest marketings of well- 
finished animals will come in the 
spring. Lambs also will be marketed 
at heavier weights. 


Consumer Indexes Up More 


Prices on most consumer commodi- 
ties continued to advance in the week 
ended Januarv 7, according to a Bu- 
reau of Labor Statistics report. Tlic 
wholesale price index on meats rose 
to 98.5 from 98.2 for the previors 
week for a new high since the rec- 
ord 100.1 established for the week 
ended September 3. The average pri- 
mary market price index rose to a 
record high of 118.5. The same in- 
dexes for the corresponding period 
last year were 80.3 and 116.4 per 
cent, respectively. Current indexes 
were calculated on the basis of the 
1947-49 average of 100 per cent. 


Eat Beef And Live Long 


“Eat chops and beef steak and live 
long” is the motto of J. P. Smith of 
Nottingham, England, who recently 
observed his 93rd birthday anniver- 
sary. Smith, who has been in retire- 
ment for some years, is still very ac- 
tive. He recalls that in his younger 
days when he competed in athletic 
events he always made a practice of 
training on beef steak. “There’s noth- 
ing like it for keeping you in top 
condition,” he insists. 





U. S. Lard Exports Dip 23% 
In Nov.; 11-Mo. Total Off 16%, 


United States exports of lard de. 
clined 23 per cent to 35,000,000 Ibs. 
in November from 43,000,000 Ibs. 
in October and 34 per cent from No. 
vember 1956 exports of 47,000,000 
Ibs., the Foreign Agricultural Service 
has revealed. The January-Novem. 
ber aggregate of 465,000,000 Ibs, was 
about 16 per cent smaller than last 
year's shipments of about 538,000. 
000 Ibs. for the same period. 

Reduced U. S. hog slaughter, higher 
export prices and_ stronger foreign 
competition accounted for our tre. 
duced shipments of lard last year. 
Tighter foreign import restrictions are 
also beginning to hurt our exports 
of the commodity. West Germany cut 
her imports of U. S. lard by about 
70 per cent from 1956 volume. 


U. S. Share Of British Lard 
Market Off in Jan.-Oct. 1957 


Lard imports by the United King- 
dom from all sources during the firs 
ten months of 1957 totaled 199,500.- 
000 Ibs., compared with 175,900,000 
Ibs. for the same period in 1956. De- 
spite the increase in trade, the United 
States’ share of the market dropped 
from 76.0 per cent for January-Oc- 
tober 1956 to 63.8 per cent for the 
same period in 1957. 

Conversely, France increased_ its 
share of the British market from 3 
to 9.7 per cent. Strong price competi- 
tion from France, Belgium and Ar- 
gentina was the principal reason for 
the reduction in U. S. lard trade. 

















DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS 
Pork sausage, bulk (lel Ib.) (el Ib.) Whole Ground (Le.1. prices quoted 
inedeihs POM) a ccx x ccs 39 @40%_ Caraway 19 24 facturers of 
Pork saus., s.c. 1 Ib. pk.57 @59 Cominos seed ....... 41 47 Beef rounds: 
Franks., s.c. 1-lb. pk, ..6814,@74 Mustard 
Franks, skinless, fancy Orr ae | A 
1-lb. package ........90 @o2 yellow Amer, ..... 17 . 35/40 mm, 
Zologna, ring (bulk) ..47'44@52 RO as i sd Sor 5 5850 44 r, 38/40 mm, 
Bolegnn, art, cas., bulk.40%@41 Coriander, ir, 40/44 mm, 
Bologna poe. sliced, Morocco, No. 1 .... 20 24 Clear, 44 mm./up 
6-7 oz”. pk doz, ....2.91@3.12 Marjoram, French .. 65 70 Not clear, 40 mm. 
Smoked liver, h.h., bulk.42 @50 Sage, Dalmatian, Not clear, 40 min. 
Smoked liver, a.c., bulk.40 @A47 NO. Rass cesanovns 6 64 ee ; ; 
“aay - aa seef Weasands: 
Polish saus., smoked . 63 a@6i No. 1, 24 in./up 
— gx. lun h spec. ..68 @73 SPICES No. 1. 22 in./up 
New lunch spec., 
sliced, 6-7 0z.. doz. ..4.45@4.68 (Basis, Chicago, original barrels, Reef middles: 
Olive Joaf. bulk ...... GUA. bags, bales) Ex. wide, 2% in./up..3.50@3.70 
OL.. sliced, 6-7 0z., 40z.3.0503 48 Whole Ground Spec. wide, 21¢-2% in.2.55@2.70 
Blood and tongue, bulk..60 @65 nee ba ie 7 Spec. med., 17%&-21¢ 
Penper loaf, bulk ..... C1411 a Sees aa He Narrow, 17% in./dn, 
D.L.. sliced, 6-7 072, doz.4.05@ 4.56 Chili, pepper ....... - 45 Beef bung caps: 
Pickle & pimiento loaf, .42%4049 Chili yowde =) Year, 5 i 
P&P... sliced, 6-7 0z., dez.2.90@ 3.36 BREEN s,  EPONCIDES. | 8'9'>)'5'% . a2 Clear, 5  in./up 
: . . Cloves, Zanzibar .... 66 71 Clear, 4%4-5 inch 
Ginger, Jam., unbl... $2 9S Clear, 4-4% inch 
CRY SAUSAGE Mace, fancy. Banda.3.50 4.00 Clear. 3%-4 inch 
(el, Tb.) West Indies ...... ~ 3.70 Not clear, 4% ineh./up 
Cervelet, ch, hog bungs. 98@1.00 East Indies ...... ee 3.45 is a a ; 
RE Sg a os ae Nia OT Mustard flour, fancy .. 40 sect bladders, salted: 
i CERES eee 88@ S85 SES See eer “e 36 = oF inch, uD. inflated. . 
ECS ea er ae Si@ 87 West India nutmeg. .. 2.75 64-74 inch, inflated.. 
pannent, Te Oe 2.ccecdas 87@ 89 Paprika, Amer. No. 1... 48 5%-6% inch, inflated.. 
Salami, Genoa style .... 97@ 99 Paprika, Spanish ... .. 67 Pork casings: 
Salami, cooked ......... 48@ 50 Cayenne pepper .... .. 62 SS tam. JEOWN. 66566556 
SON hake acres ae Se Na HW Pepper: Xe oe rere es 
SIR Mo hn cy ast ik a OS OS 5 ae eee nT é > mm. 
ce) MOO OLE ETE ee Raw 8F wk A nee 49 53 SH/BS MM. 2.2 2s esece 
Mortadella 58a@ 60 URES Ak .c:ed sirshan uss 39 421, BL IN aan soos 
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_BEEF-VEAL-LAMB .... Chicago and outside 





CHICAGO 


January 14, 


WHOLESALE FRESH MEATS 








1958 


BEEF PRODUCTS 








CARCASS BEEF (Frozen, carlots, Ib.) 
Tongues, No, 1, 100’s. 
Steers, gen. range: (ecarlots, Ib.) Tongues. No, 2. 100’s.. 
Prime, 700/800 13 4on Hearts, regular, 100's.. 
Choice, 500/600 ..... 43 Livers, regular, 35/50’s 
Choice, 600/700 ..... 13, 44 Livers, selected, a 50's 
Choice, 700/800 @ 42% Lips, scalded ,100's ... 
Good, 500/600 @39 Lips, unsealded, 100's.. 
Good, 600/700 e a3 Tripe, scalded, 100's 
Np ee alkjdo-n cies 68 33% Tripe, cooked, 100's 
Commercial cow 82 REGIUW, “SOUS 6m cike eds 
Canner-cutter cow a3l'4 EGR: BOON i2.65.8:c0reks 
Udders, 100’s ......... 
PRIMAL BEEF CUTS 
i oat FANCY MEATS 
Rounds, all wts, 52n (el prices, Ib.) 
Trimmed loins, Beef tongues, corned 291% 
50/70 Ibs. (lel) 16 @86 Ver ‘| breads, 
Square chucks, Mittet fe. 08S Siiecs os 70% 
70/90 Ibs. (lel) .. f2n ee Se eer ee 88 
Arm chucks, 80/110. .3914,@40 Calf tongues, 1 Ib./dn.. 19 
Ribs, 25/35 : abs Oxtails, fresh, select..24 @25 
Briskets (lel) as3s2 
Navels, No. 17 


BEEF HAM SETS 


Insides 





18 BEEF SAUS. MATERIALS 


Utility, 
60/125 


Cull, 


90/190 





Ly) Oe |: Ee ener 
Ge ile ft, oa) | |e cr 51 CARCASS LAMB 
Knuckles, 74%4/up, Ib. ........002 iG (lel prices, Tb.) 
Prime, an 
CARCASS MUTTON Seal 
e, 
Choice, 70/down, 1b, 5M, @ 261 Choice, 
p Good, T0/down, Tb, --24%@25% Choice, 
= ; CONOR TUL O 5 ce ee ee 
n—nominal, b-—-bid, a—asked. Good, all wts. 


covcccene & 8.00@ 28 


Flanks, rough No, 1.. 
ie FRESH 
Choice: ‘¢ iti = 5 . 
Hindatrs., 5 800 i- 49 ( oe « yoo oy or: bi ) 
Foreqtrs.. 5/800 as Billevicat ponclase 
Rounds, 70/90 ...... a1 hacrain ’ . ite 
Tr, loins, 50/70 (lel) .6 ats Be of pane ae Oh te ‘ 
Sq. chucks, 70/90. . 42n Tam Ror harroln 341 
Arm chucks, 8O 110. rhe 10 Beot pCR sachs Ss 3414 
Ribs, 25/35 (el) a 638 85/90% hareals 10 
Briskets (lel) ...... as Borclous chicks 
Navels, No. oe ne DOPTGEs Saacct wen cores 44 
Flanks, rough No. 1 a, . Beef cheek meat 
Good (all wts.): trimmed, barrels 354 
pao ‘ 49 @ol Shank meat, bbls. .... 174 
Sq. cut chucks ..... 10 @4i ae poke wri bbls... 30 
tees ; 30 im gs. J 
= «aoa cana 53. @iG boneless, barrels 391%, 
BS LOIS oo cee cece cent mm dD 
VEAL—SKIN OFF 
COW & BULL TENDERLOINS (hk cacti geen ere 
Fresh J/l. 3 ©-C Grade Froz, C/l Prime, 90/120 ...... $ .00 
H0@63.. Cow, 3/dn, 61 Prime, 120/150 ...... 52.00 
T8@S8O0.... Cow, 3/4 ratax 74 Choice, 0S 45.00@46.00 
S5@S8S Cow, 4/5 eetes 80 Choice, 120/150 ...... 45.00@ 46.00 
95@1.10... Cow, 5/up .....85@90 Good. 90/350) 6550.55. 40.00@41.00 
99@1.10... Bull, 5/up .....85@90 Stand., 90/190 35 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Jan. 14 Jan. 14 Jan. 14 
STEER: 
Choice: 
500-600 Ibs. 2.22... -$44.004 46.00 $44.00@ 46.00 $44.50@ 46.00 


600-700 ibs. 
Good: 
500-600 Ibs. 


.. 48.00@44.00 


43.00 44.00 


44.004 45.00 


NEW YORK 


January 
WHOLESALE FRESH MEATS 
CARCASS BEEF 


(l.e.1, prices) 
Steer: (Western, cwt.) 
Prime, care., 6/700.$47.50@49.00 


Prime, care., 7/800. 47.00@48.06 
Choice, care., 6/700. 45.09@47.00 
Choice, care., 7/800. 43.50@46.00 
Good, care., 6/700... 41.5 


10@ 43.50 
Good, care,, 800... 41.00@42.50 


Hinds., pr., 6/700... 54.00@58.00 
Hinds., pr., 7/800... 53.00@57.00 
Hinds., ch., 6/700... 53.00@56.00 
Hinds., ch., 7/800... 50.00@55.60 
Hinds., gd., 6/700... 47.00@50.00 
Hinds., gd., 7/800... 46.00@49.00 


BEEF CUTS 





14, 1958 


FANCY MEATS 





(Le.1. prices) 
(Lb.) 
Veal breads, 6/12 oz, ........ 82 
1S. Og WR hcg badee tenet éce 1.04 
Beef livers, selected ......... Ba 
ee Sr 16 
Oxtails, %-lb. frozen ........ 16 
LAMB 

(Le.l, carcass prices, ewt.) 

City 
Prime, 30 10 oeweaeea $52.00@ 55.00 
Prime, 52.00@56.00 
Prime, 45 55 wenaenee 51.00@54.00 
Prime. 66/00. ..6cees 50.00@ 52.00 
Choice, 30/40 ........ 51.00@54.00 
Choice, 40/45. ...ccsess 50.00@55.00 


Choice, 45/55 50.09@53.00 





















+ es .. 42.00@44.00 
500-700 Ibs. .. 41.00@ 43.00 
Standard: 
350-600 Ibs. 40.004 42.00 


COW: 

Standard, all wts. .. 
Commercial, all wts, 
Utility, all wts. 


None quoted 
36.00 @ 38.00 
35.00@ 37.00 











Canner-cutter 
Bull, util. & com’! 
FRESH CALF: 
Choice: 


200 Ibs. down 
Good: 
200 Ibs. down 


LAMB (Carcass) : 


Prime: 
45-55 


MUTTON (Kwe): 
Choice, 70 


Good, 70 lbs./down 


.. None quoted 





Ibs./down. - 


38.00@ 40.00 
(Skin-off) 


45.00@ 48.00 


.. 44.00@ 47.00 


50.00@ 52.00 
48.00@ 50.00 


50.00@52.00 
48.00@50.00 
46.00@50.00 


None quoted 
None quoted 


30.004 34.00 
36.00@ 38.00 


48.00@50.00 


17.00@50.00 


47.00@ 51.00 48. 
45.00@47.00 


47.00@51.00 48. 
45.00@47.00 
44.00@47.00 


26.00@ 28.00 
25.00@ 27.00 


42.00@ 44.00 
42.00@ 43.00 42 


38.00@40.00 


37.00@ 39.00 
36.004 39.00 
34.00@ 36.00 


(Skin-off) 
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33.00@ 3: 
41.00@42.: 


43.00@ 44.50 
0@ 43.50 


40.00@ 42.00 


None quoted 
36. 00@38.00 








(Skin-off) 
46.00@ 48.00 


42.00@47.00 


50@51.00 
46.00@49.00 


50@51.00 
46.00@49.00 
46.00@50.00 


23.00@ 25.00 
23.00@ 25.00 





(Le.l. prices, 1b.) Choice, 55/65 ........ 19.00@50.00 

Prime steer: Good, 30/40 ......... 18.00@50.90 
Hindytrs., 600/700 ...55 @o5s Goad, 40/56 = 20. vessee 48.00@51.00 
Hindqtrs., 700/800 ...54 @57 COO, S/T cc cecsces 49.00@ 50.00 
Hindgqtrs., 800/900 ...538 @56 _ We tang 
Rounds, flank off ....54  @5S nha . 

Rounds, diamond bone, Prime, é 
Mae OF (cciccsesss oy” QS Prime, 
Short loins, untrim, ..70 @s0 Prime, 50 
Short loins, trim, ....92 @142 Choice, 4 
WIE occ cnenscadences 18 @19 Choice, 45/55 : 
Ribs (7 bone cut) ...65 @7o Ohofce, 55/65 ......4. 18.09@! 50.00 

“Arm chucks .........438 @45 Good, 45/dn, ........- 18.00@ 50.00 
EOE oc re eas ss .Bo) @3S8 Goede, Fal. sicnacades 47.00@48.00 
ENO oe can caans ceeds 19Yy@ 21 

VEAL—SKIN OFF 

Choice steer: x = 
Hindqtrs., 600/700) ...52 0 @56 (1.¢ .l, carcass prices) Western 
Hindqtrs., 700/800 ...51  @i5 Prime, 90/120 ..... .$49.00@54.00 
Hindgtrs., 800/900 ...50 @d3 Prime, 120/150 ...... 19.00@; 54.00 
tounds, flank off ....53 @o57 ye A 4 webies ape _— 
> . te > Choice, >. a” 2. a Ay. 
— ane —, @s8 Good. SO/.90 c.<c cc. 4$1.00@ 43.00 
Short loins, untrim. a a 64 Good, 90/120 ....... 41.004 13. 00 
Short loins, trim. @s4 Good, 120/150 .....+. ppt t 43.00 
ERE SEE A SRS 17%4@18 Stand., 50/ 90 ...... 35.00@36.00 
Ribs (7 bone cut) ....56 @6o Stand., 90/120 ...... 5.00@% 37.00 
Arm chucks .....-.-- ‘2 «4 Calf, 200/dn., ch. (.00@ 89.00 
Briskets ........-.---34 @37 Calf, 200/dn., gd. ... 36,00@38.00 
DIGS: sv cwkoatodncnnes 19 @29 Calf, 200/dn., std. 34.00@ 36.00 
NEW YORK RECEIPTS LOCAL SLAUGHTER 

CATTLE: Head 
Receipts reported by the USDA Week ended Jan, 11 16,006 

Marketing Service, week ended Jan, Week previous ........- 12.172 

11, 1958, with comparisons: CALVES: 

STEER and HEIFER: Carcasses Week ended Jan, 11 10,270 
Week ended Jan. 11 10,319 Week previous ......... 8,366 
Week previous ......... 7,628 HOGS: 

cow: Week ended Jan. 11 58,292 
Week ended Jan. 11 1,049 Week previous wks $2,923 
Week previous .....-+-- 800 SHEEP: 

BULL: Week ended Jan, 11 41,401 
Week ended Jan. 11 ... 30% Week previous ......... 33,417 
Week previous ........- 98 

VEAL: 

Week ended Jan, 11 12,411 PHILA. FRESH MEATS 
Week: DRGVIOUS) «-.2.+++ 5.88 January 14, 1958 

LAMB: 

Week ended Jan, 11 25,187 WESTERN DRESSED 
Week previous .......-. 13,842 STEER CARCASSES: 

MUTTON: Choice, 500/700 
Week ended Jan. 11 628 Choice, 700/800 
Week previous ........- 292 be = 800 

' J IG: inds., choice ..... 51.00@54.00 

Oyen aad ek 8 oS Hinds., good ...... 47.00@51.00 

Week previous .. age, 7.395 Rounds, choice - 55.00@58.00 
Capea ee Rounds, good ..... 50.00@54.00 

BEEF CUTS: Lbs. 4 
Week ended Jan, 11 415.764 COW CARCASSES: 

Week previous ......... 151,086 Com’l, all wts. .... 36.50@37.50 

VEAL AND CALF CUTS Utility, all wts, . 34.75@36.25 
Week ended Jan, 11 3,035 VEAL (SKIN OFF): 
er ee eiceres ” Choice, 90/120 .... 49.00@52.00 

LAMB AND MUTTON: Choice, 120/150 |... 49:00@52.00 
Week ended Jan, 11 Good, 50/ 90 ..... 45.00@ 47.00 
Week previous ........ Good, 90/120 ..... 46.00@48.00 

PORK CUTS: Good, 120/150 ..... 46.00@48.00 
Week ended Jan, 11 925,384 LAMB: 

Week previous ......... 571,336 grab oes ie ee ‘ " 
nn TTD ETh« Ch, & pr., 30/45 50.00@53.00 

BEveck. pte oe 11 15,285 baee - Pr., 45/55 7 pop ap 

Week previous ......+.- 12,242 aOeG, SWE. 4 045 48.00@49.50 


PORK CURED AND SMOKED: 
Week ended Jan. 11 ... 





Week previous ......... 159,752 
COUNTRY DRESSED MEAT 
VEAL: Carcasses 

Week ended Jan, 11 7,120 

Week previous ......... 7,247 
HOGS: 

Week ended Jan, 11... 51 

Week previous ......... 211 
LAMB: 

Week ended Jan. 11 ... 74 

Week previous ......... 54 


LOCALLY DRESSED 
STEER BEEF hitel” Choice Good 





Care., 57700. .... 45@47 414% @44 
Care., ta 4@416% 41@438% 
Hinds., 5/700 . 50@53 46@49 
Hinds., 7/800 49@ 52 45@48 
Rounds, no flank.52@55 48@54 
Hip rd. plus flank.53@55 47@52 
Full loin, untrim.48@52 46@50 
Short loin, untrim.58@65 53@58 


Ribs (7 bone) ..60@65 52@55 





Arm chucks 40@42 38@40 
Briskete .....<. 35@37 35@37 
Short plates ..... 19@21 19@21 


PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Jan. 15, 


SKINNED HAMS 








F.F.A. or fresh Frozen 
i | ie > ae 464%n 
|. ASA SREY. 6sdscasar 44% 

.. 42%@48 
PES 41% 
shiek 41@41% 
... 40%@41 
pee aig a 40% 
pai putntelnts 40% 
ere: 
in 36 
PICNICS 
F.F.A. or fresh Frozen 
| +), iY, ers 27@27T% 
26% 26% 
25 
-. ae parene ate 
24% @2hn oS ).) Sar 2414n 
244% @25 8/up, 2's in . 24%n 
FAT BACKS 
Frozen or fresh Cured 
RSS ig. SEP e soon ge 10n 
eee Te | RE oe Are 10 
94n OE ERR ray 10%n 
a SS ore 10% 
re 1 rene 13n 
BO A vehovs> eh PP 16% 
MMR xu a | AS aes 16% 
| RAR aee ga ae 16% 


n—nominal, b—bid, a—asked. 


1958) 

BELLIES 
F.F.A. or fresh Frozen 
of eee BIR: 6G tive nod 387% 
iS Sh ES 37% 
_ EAS | i ee ay 37 
Se re ERAS .ccceuuae 35 
31% @32 14/16 ... 31%@32 
28% @29 16/18 ... 28%@29 
f'n ae IR, ais cesiuc's 27% 


Gr. Am. froz., fresh D.S. clear 


DROGG Gass aa Le erro 20n 
> LL A ei 20n 
ee oN ee rere 19n 
ee, OS Aes it Pe ee 18%n 
1914 Ee ee 18n 
BMS Ades nie ore Sk) Ry ee ear 17% 


FRESH PORK CUTS 
Car Lot 


_ RR Loins, 12/dn. ..... 47a 
46%,.... Loins, 12/16 

_ ae Loins, 16/20 

88%.... Loins, 20/up .. 35 
88@39.. Butts, 4/8 ........ 
See Butts, 8/12 

Biswas Butts, 8/up 

42@ 48. tibs, 3/dn. 

eee MS OI Sais sons 

| CS Ribs, 5/up 





OTHER CELLAR CUTS 


Frozen or fresh Cured 
17%. Square Jowls ......... ung 
12... Jowl butts, loose ...... 12% 
13%n Jowl butts, boxed ..... una. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JAN. 10, 1958 


Open High Low Close 
Jan. 11.90 1.92 11.80 11.90b 
Mar. 11.85 11.87 11.75 11.87a 
May 11.87 11.90 11.75 11.87 
-90 
July 11.85 11.92 11.77 11.92 
-87 
Sept. 11.87 11.90 11.75a 11.90 


Sales: 4,760,000 Ibs. 

Open interest at close Thurs., 
Jan. 9: Jan. 144, Mar. 420, May 
350, July 81, and Sept. six lots. 


MONDAY, JAN. 13, 1958 





Jan, 11.92 11.80 11.90 
Mar. 11.87 11.72 11.80 
May 11,82 11.75 11.80 
July 11.82 11.75 11.82b 
Sept. 11.75 11.90 11.75 11.85b 


Sales: 3,800,000 Ibs. 


Open interest at close Fri., Jan. 
10: Jan. 182, Mar. 421, May 350, 
July 89, and Sept. eight lots. 


TUESDAY, JAN. 14, 1958 





Jan. 11.95 12.17 12.10b 
Mar. 11.85 11.90a 
May § 11.87b 
July 11.85 11.95 
Sept. 11.87 11.95 





Sales: 6,720,000 Ibs. 

Open interest at close Mon., Jan. 
13: Jan. 128, Mar. 417, May 356, 
July 90, and Sept. 16 lots. 


WEDNESDAY, JAN. 15, 1958 
Jan. 12.10 12.12 12.10 12.12 
Mar. 11.90 11.90 11.82 11.85a 
May 11.90 11.90 11.85 11.85a 
July 11.90 11.92 11.90 11.90a 
Sept. 11.92a 


Sales: 2,840,000 Ibs. 
Open interest at close Tues., Jan, 
14: Jan. 101, Mar. 394, May 364, 
July, 95, and Sept. 16 lots. 
THURSDAY, JAN. 16, 1958 
Jan. 12.10 12.10 11.85 11.85 


Mar. 11.80 11.80 11.65 1 
May 11.80 11.80 11.65 1 


July 11.87 11.87 1 
Sept. 11.85 11.85 1 


Sales: 5,000,000 Ibs. 


1.67 11.70 
32. 21a 


Open interest at close Wed., Jan. 
15: Jan. 
July 96, 


93. Mar. 387, May 373. 
and Sept. 16 lots. 


38 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
January 14, 1958 


(lel Ib.) 
Hams, skinned, 10/12 .. 47 
Hams, skinned, 12/14 .. 46 

Hams, skinned, 14/16 .. 44, 

Picnics, 4/6 ibs. ...... 28% 
Paces. 6/6 -TO8: << c.scs 28 
Pork loins, boneless .... 65 
Shoulders, 16/dn., loose. 32 

(Job lots, Ib.) 

BOCK TVOrS. iv ickks<csae 12% 
Tenderloins, fresh, 10’s.73 @76 
Neck bones, bbl, ...... 114%@12 
DE DOR. wicsscck occas 14 
Peet, 2.0. WH. cicsices 7 @8 
CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 


Pork trimmings, 

40% lean barrels ..... 20 @21 
Pork trimmings, 

50% lean barrels ..... 23 
Pork trimmings. 

80% lean barrels .....36%@37 
Pork trimmings, 

95% lean barrels ..... 43% 
Pork head meat ........ 25 
Pork cheek meat, 

ONES. Sg Kc bicoee ces 35 @36 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


CD - 24.0 2-0ncectaekee sce $14.50 
tefined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 14.00 
Kettle rendered, 50-lb. tins, 

C69); CRORE: | occa ecas sx 15.50 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago 6.25 
IND ea ivc 6 cersiaie a eens 16.25 





Neutral tierces, f.o.b. Chicago 16.00 
Standard shortening, 

PE A eC a 22.75 
Hydro shortening, N. & S... 2 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
1g rend. 50-Ib. 
cash loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Jan. 10..12.37%4n 11.00 
Jan. 13..12.374%4n 10.87% 





Jan. 14..12.37%n 10.75 — 





Jan. 15..12.37%n 10.62% 13.00n 
Jan. 16..12.37% 10.62% 13.00n 
n—nominal. b—bid. a—asked. 











HOG MARGINS A LITTLE BETTER THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Markups in pork prices, which in most: instances wer 
larger than advances in live hog prices, helped bring 
about better cut-out margins this week. Gains were small 
but handyweight porkers returned to the plus column 
after last week’s dip into the minus side. 


—180-220 Ibs.— —220-240 Ibs.— —240-270 Ibs,— 
Value Value Value 
per perecwt. per percwt. per perewt 
ewt. n. ewt. fin. ewt. fin 
alive yield alive yield alive yield 
TBAR CUES oxo’ siceiece 54 $13.38 $19.07 $12.82 $17.87 $12.02 $1¢% 
Fat cuts, lard .......::. 6.08 8.69 5.97 8.41 4.98 6.8 
Ribs, trimm., ete. .... 2.23 3.20 2.02 2.82 1.90 2.66 
Caat BE TR. 6k. 6 dies 5 3 $19.44 $19.31 $18.69 
Condemnation loss .... 10 10 10 
Handling, overhead ... 1.70 1.50 1.30 
TOTAL, OOBT ..sccess 21.24 30.34 20.91 29.24 20.09 27.6 
TOTAL VALUE ...... 21.69 30.96 20.81 29.10 18.90 26.4 
Cutting margin ..+$ .45 +83 .62 $ 20 $ .14 $1.19 —$1.461 
Margin last week .. 01 02 .69 .93 - 1.35 — 18 





PACIFIC COAST WHOLESALE PORK PRICES 


San Francisco No. Portland 
Jan. 14 Jan. 14 


Los Angeles 
Jan. 14 












FRESH PORK (Cureass) (Packer style) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted $32.00@35.00 None quoted 
120-180 Ibs., U.S. No. 1-3.$33.00@34.00 30.00@ 32.00 $31.00@32.0 
FRESH PORK CUTS, No. 1: 
LOINS: 

I SA are 50.00@55.00 56.00@58.00 53.00@56.0) 
|S bee eee eer 50.00@55.00 56.00@62.00 34.00@57.0 
MR MNS, sehowess sce 50.00@55.00 58.00@62.00 55.00@60.0 

PICNICS: (Smoked) (Smoked) (Smoked) 

5 ok Pampa Dnnrer rae f= 33.00@39.00 36.00@ 40.00 37.00@ 40.0 

HAMS: 

BAN IRS cow el eree 4a 00 4 ale 52.00@60.00 58.00@62.00 55.00@59.0) 
SGi SOS oxi ccewsseuet 51.00@59.00 56.00@60.00 54.00@58.0 
BACON “Dry’’ Cure, No. 1: 

PCOS. ccdae setae 47.00@60.00 58.00@64.00 31.00@55. 

SARC lene 47.00@54.00 56.00@60.00 49.00@53." 
PAPER PAIS «5. hess seaman s 45.00@50.00 54.00@60.00 48.00@51.0) 

LARD, Refined: 
ith. cartons .......2 3.00@19.75 20.00@21.00 17.00@19.0) 
50-lb. cartons & cans.. 15.50@19.25 18.00@20.00 None quoted 
ME Syntace are -eriane 14.25@18.75 None quoted 14.00@18.0) 
N. Y. FRESH PORK CUTS PHILA. FRESH PORK 


January 14, 1958 January 14, 1958 


—_ on aie WESTERN DRESSED 
8/12 ....$51.00@57.00 
. 50.00@58.00 


Pork loins, 
Pork loins, 12/16 ... 
Hams, sknd., 10/14 .. 48.00@52.00 
Boston butts, 4/8 .... 40.00@44.06 
Regular picnics, 4/8.. 29.00@32.00 


Reg. loins, 8/12 
Reg. loins, 12/16 
Boston butts, 4/8 
Spareribs, 3/down 





Spareribs, 3/down ..- 42.00@45.00 Regular picnics ........ 
(1.e.1. prices, ecwt.) Western ‘ Porn meee aus 
> ae 2/46 5 x Pork loins, 8/12 ...... ‘ 
Pork loins, 12/141... 49.00@52-00 Pork Yoins, 12/16 21... 2 a 
Hams, sknd., 10/14 .. 47.00@54.09 Bellies, 10/12 .......... & os 
Boston butts, 4/8 .... 38.00@42.00 Spareribs. 3/down ..... 2 
Pienics, 4/8 qy....3- $8.00q31.00 Siisned Bama, 10/38 A gs 
Spareribs, 3/down ... 41.00@45.00 eae. ro be a as 

Boston butts, 4/8 ...... 41 @4 

N. Y. DRESSED HOGS 


HOG-CORN RATIOS 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Jan. 11, 1958 was 16.7, the 
U. S. Department of Agr 
culture has reported. This 
ratio compared with the 


January 14, 1958 
(Heads on, leaf fat in) 
50 to 75 lbs. $32.00@35.00 
75 to 100 Ibs. .. 82.00@35.00 
100 to 125 Ibs. . 82.00@35.00 
125 to 150 lbs. 32.00@35.00 





CHGO. WHOLESALE 
SMOKED MEATS 


January 14, 1958 








Hams, skinned. 14/16 Ibs., as) 16.0 ratio for the precet: 
ST Lc 1 ORE cee ee renee 51m =, J 

Hams, skinned, 14/16 ibs.. ing week and 12.8 a yeu 
ready-to-eat, wrapped ......52% : . fe 

Hams, skinned, 16/18 Ibs.. vi ago. These ee at 
ES eae SLY, i 

Hams, skinned, 16/18 ‘Ibs.. calculated on the basis 
ready-to-eat. wranned ......7 2M No. 3 yellow corn selling a 

Bacon, fancy trimmed, brisket / f 





$1.133, $1.143 and $1.4 
per bu. during the 
periods, respectively. 


off, 8/10 lIbs.. wrapped ....48 
Bacon, fancy sq. cut seed- 

less, 12/14 Ibs., wrapped ..47 
Bacon, No. 1 sliced 1-lb. heat 

seal, self-service pkge. ....62 
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| 





Je 


en 


WEEK 


uesday) 

CeS were 
od bring 
re small, 
> column 


10-270 Ibs, — 
Value 
r per cut. 
t. fin 
ve Yield 
».02 $16.76 
L.98 687 
|.90 2.66 
3.69 

10 
| .30 
».09 27. 
3.90 26.29 
1.19 —$1.61 
1.35 — 18 


RICES 


No. Portland 
Jan. 14 
shipper style) 
None quoted 
$31.00@32.0 


53.00@56.0 
34.00@57. 
55.00@60.0 
(Smoked) 

37.00@ 40.0 


55.00@59.0F 
54.00@58.00 6 


51.00@55. 
49.00@53.0 
48.00@51.0 


17.00@19.05 


None quoted 
14.00@18. 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, January 15, 1958 
BLOOD 
Unground, per unit of ammonia, bulk .... 6.25m 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


Low test - 6.25n 
Med. test .. 6.25n 
High test . 6.00n 





PACKINGHOUSE FEEDS 
Carlots, ton 
barged .$ 77.50@ 80.00 


30% meat, bone scraps, 


50% meat, bone scraps, bulk 75.00@ 77.50 
60% digester tankage, bagged 77.50@ 85.00 
60% digester tankage, bulk 75.00@ 80.00 


80% blood meal, bagged 
Steam bone meal, bagged 
(specially prepared) 
60% steam bone meal, 
FERTILIZER MATERIALS 

Feather tankage, ground 
per unit ammonia 
Hoof meal, per unit ammonia 


- 120.00@125.00 


85.00 
70.00 


bagged .. 


baiebiee *4.75@5.00 
- ++» *5.75@6.25 


DRY RENDERED TANKAGE 





TALLOWS and GREASES 


Wednesday, January 15, 1958 








Export inquiry on product destined 
for Avondale La., imparted strength 
to bleachable fancy tallow and choice 
white grease, all hog. Quick ship- 
ment of the latter sold at 8%c, c.a.f. 
Avondale, and was bid at the same 
price c.a.f. New York. 

The market in the Midwest was 
mixed, with better interest apparent 
on the lower and medium grades. 
No. 1 tallow sold within the quoted 
range of 7@7'c, c.a.f. Chicago. Edi- 


was held higher. Original fancy 
tallow was bid at 8%4c, same destina- 


tion, but was held at 9c. Continued 
inquiry in the market on bleachable 
fancy tallow ranged at 8%@8%c, 


c.a.f. East, product considered. 
Trade talk indicated a softer un- 
dertone on Tuesday. Several tanks of 
bleachable fancy tallow traded at 
8%sc, c.a.f. East, and at 7%4c, f.o.b. 
Chicago. Yellow grease was bid at 
8c, c.a.f. New York, but was held at 
8'¥%c. Bleachable fancy tallow was 
also bid at 8%c, special tallow at 8c, 
yellow grease at 74@T%&c, all c.a.f. 
Avondale. Edible tallow sold at 
10%c, f.o.b. River, and at 10%c, c.a.f. 
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Rivet ROUEN TIC POs areas oo ccc cscs 1.35n 

ee, SONG, UGE PIER MRO E oes. a-s.sse wis sm seca sie 1.30n - 

Hae teat, POL WHEE PHOT. oii Seiscass 1.30n points. 
GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton ...... 33.00 


llc, 


Cattle jaws, feet .12.00@16.00 
RE I) PRIDE Nana pc ctecicere:e er erssn+8: 015s 15.00@ 20.00 
Pigskin (gelatine), cwt. ......... 6.50 
Pigskins (rendering), 15@25 


(non-gel.), ton. 


ANIMAL HAIR 
Winter coil dried, per ton ....... *45.00@50.00 
Summer coil dried, per ton ....... *25.00@30. 0U 
Cattle switches, per piece ........ 3@4 
Winter processed (Nov.-March) 
Ns Pa viaiyts d:asecs ada bmi alalawie ae 9n 
(April-Oct. ‘a 


Chicago. 


Summe r processed 
ay, Ib. 


affair. 


s@o6n 





*Delivered. n—nominal. a—asked, 


ble tallow traded at 10%c, f.o.b. River 
Additional tanks sold at 10%4c, 
and later movement was recorded at 
all c.a.f. Chicago. 
Bleachable fancy tallow 
at 814c, c.a.f. Avondale. 
of special tallow sold at 7%c, c.a.f. 


The market on Monday of the new 
week was mostly a bid and offering 
Choice white grease, all hog, 
was bid at 8%c, c.a.f. New York, but 


Chicago. Hard body bleachable fancy 
tallow was bid at 8'%c, c.a.f. East. 
Indications were in the market at 
8'4c, c.a.f. New York on choice white 
grease, all hog, with offerings heard 
at 8%4c. 

The inedible tallow and _ grease 
market was very quiet at midweek. 
No material change on the part of 
buyers’ and sellers’ ideas on product 
for New York and Avondale destina- 
tions. Edible tallow was offered 


was bid 
A few tanks 





Cuts Dehairing Time 
Up To 50% 


OLD BALDY penetrates and loosens hair at 
the roots. Hairs and bristles slide off the 
carcass. Hogs look better. Labor costs drop. 
Sold on Money-Back Guarantee. 


No. 703—300-lb. drum 
f.o.b. Kansas City 


OLD BALDY, per Ib. 
For a complete list ef all Koch items send for your FREE catalog today. 


(Lower prices on contracts) 
¢ KOCH EQUIPMENT AND SUPPLIES 









FOR THE MEAT INDUSTRY 


Phone Viciur 2-3788 
2518 Holmes St., Kansas City 8, Mo. 





COMPLETE LINE OF QUALITY 


Seasonings 


OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


iIRSTSP:cE Mixing Company, Ine. 


NEW YORK 13, N.Y. 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 
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... for full, mellow 
flavor and aroma! 


The ham that’s 
already 





E-Z-CUT 
HAM 


Miorrell —] ~ HAM. 


BY JOHN MORRELL & CO., OTTUMWA, IOWA * SIOUX FALLS, SOUTH DAKOTA 
ESTHERVILLE, IOWA + MADISON, SOUTH DAKOTA 








Processors of fime quality Ham... Bacon... Sausage... Canned Meats... Pork... Beef... Lamb 
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active. 


and 
fancy 


tallow, 


tions: 
hog, 


low 


Choice 


at 10%c, 
c.a.f. Chicago. 


10%4c, 
tallow, 
fancy tallow, 
7¥%2@7%c; special tallow, 
T@7Mc; 
6°2@ 6%4c. 
GREASES: 
choice 
Tc; 
grease, 
65s@ 6c; 


f.o.b. 


TALLOWS: 
tions: edible tallow, 
Chicago _ basis; 


white 


River, 


Wednesday’s 
10%c, f.o.b. River 
original 
bleachable 


8@8sc; 


and No. 


and at 10%4c, 
Buyers were not very 


quota- 


7%4@7%c; prime tallow, 
7c; No. 1] 


2 tallow, 


Wednesday's quota- 


white 
B-white grease, 

7@7} 
brown 


/8C; 
grease, 
grease, 
quoted at 8%c, c.a.f. East. 


grease, 


all 


house 


73 
‘pe by 


not 


all 


yel- 


grease, 


644 Bsc. 


hog, 


FRIDAY, JAN. 10, 1958 


was 


EASTERN BY-PRODUCTS 
New York, Jan. 

Dried blood was quoted today at 
$4.50@$4.75 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.50 per unit of ammonia 
and dry rendered tankage was priced 
at $1.10 per protein unit. 


15, 1958 


N.Y. COTTONSEED OIL FUTURES 











Prev. 
Open High Low Close close 
Mar. ...; 17.12 17.18 27.08 17:05. 27.18 
May . 16.88b 16.90 16.81 16.80b 16.90b 
July . 16.71 16.71 16.60 16.60 16.72 
Sept. . 15.60b 15.62 15.56 15.54b 15.63b 
Oct. . 15.35a siete 15.10b 15.25a 
Sales: 136 lots. 
MONDAY, JAN. 13, 
Mar. . 17.02b 17.11 17.01 
May . 16.82 16.84 16.78 
July . 16.56b 16.63 16.56 
Sept. . 15.49b 15.53 15.50 
Get. .... 15.26a sisters ‘ 
Sales: 168 lots. 
TUESDAY, JAN. 14, 1958 
Mar. vee Eeeke 17.26 7.1% 17.20 
May .. 16.85b 16.97 16.94 
July .... 16.60b 16.74 16.71 
Sept. .... 15.52 15.64 15.64b 
Oct. 15.20a 15.15 15.10b 
Sales: 322 lots. 
WEDNESDAY, JAN. 15, 1958 
Mar. . 17.20 17.20 17.16 17.18 17.20 
May .. 16.95 16.91 16.93 16.94 
July .. 16.73 16.69 16.68b 16.71 
Sept. . 15.64b 15.60 15.58b 15.64b 
Oct. -- 15.20 15.20 14.96b 15.10b 
Sales: 229 lots. 
Wednesday, January 15, 1958 
Crude cottonseed oil, f.o.b. 
erro ae a 14% 
BOMTHONSt cc wcccvccvccccccccace 154%n 
ES lo cae oe bad pacneees nese hns 6s 14% @14%a 
Corn oil in tanks, f.o.b. mills ....... 15% 
Soybean oil, f.o.b. Decatur ........- 115%a 
Peanut oil, f.o.b. mills ...........- 17n 
Coconut oil, f.o. b. Pacific Coast .... 13%4a 
Cottonseed foots 
Midwest and West Coast .....c.e- 2% 
ROG nce vcvccccsvcbecdewceseseces 2% 
Wednesday, January 15, 1958 
White dom. vegetable (30-Ib. cartons) .... 27 
Yellow quarters (30-lb, cartons) ......... 28 
Milk churned pastry (30-lb. cartons) ..... 26 
Water churned pastry (30-Ib. cartons) .... 25 
Bakers, drums, ton 1008 ..ccrccccssccccce 21% 
Wednesday, January 15, 1958 
Prime oleo stearine (slack barrels)....... 12% 
Extra oleo oil (drum8) .........scccesevee 18% 
Prime oleo Off] (QPUMSB) 2. ccccvseccvccncs 17% 


n—nominal. a—asked. b—bid. pd—paid. 
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HIDES AND SKINS 





Packer hides steady until Wednes- 
day, when fractional declines took 
place on steers, cows steady—Small 
packer and country hides steady, with 
nominal quotations listed—Calfskins 
and kipskins steady in light trading— 
Better grade sheepskins in light sup- 
ply, selling at steady terms. 


CHICAGO 
PACKER HIDES: Trading this 


week was at steady prices until 
Wednesday, when heavy native steers 
sold “%c lower, and butt-brands and 
Colorados sold Yc lower. Heavy and 
light native cows sold consistently at 
steady prices. Heavy native steers on 
Wednesday moved at 9¥%c for Rivers 
and at 9%4c for Chicago product. 
Butt-brands sold at 7!2c, with Colo- 
rados at 7c. 

Heavy native cows maintained 
steady levels throughout the trading. 
Heavy native cows sold at lle for 
Rivers and 1l'c for Chicago prod- 
uct. Light native cows sold at 14%c 
for St. Paul product, while Chicago 
and Milwaukee product brought 15c 
and Rivers, 17c. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading in small packer 
hides continued steady at last week’s 
prices. The 60-lb. average were 
quoted at 9c nominal, as were the 
50-Ib. average at 12c. Calfskins, all 
weights, were quoted at 27@28c, and 
kipskins, all weights, at 23@24c, both 
nominal. 

CALFSKINS AND KIPSKINS: 
Trading in calfskins and kipskins con- 
tinued steady with the levels estab- 
lished around the first of the month. 
All prices were quoted nominally. 
Northern calfskins were listed at 40 
@42%c and the 10/down at 37%@ 
38'2c. Northern native kipskins, 
15/25’s, were quoted at 31%c, and 





U. S. Nov. T-G Exports Up 


Exports of inedible tallow and 
grease from the United States con- 
tinue at relatively high levels. U. S. 
exports of the two materials rose to 
95,000,000 lbs. in November from 
75,000,000 Ibs. for the same month 
of 1956. However, the January-No- 
vember total of 1,280,000,000 Ibs. 
was down from the 1956 aggregate of 
1,342,000,000 Ibs. for the same 11 
months. Quality of product has fa- 
vored exports, while prices have av- 


eraged slightly above 1956. Export- ” 


able supplies from other sources have 
been limited in volume. 


THE NATIONAL 


the 25/30-lb. weights at agun 

SHEEPSKINS: The sheepskin mar- 
ket continued to show demand for the 
better grades, which were in limited 
supply. Medium to lower grades at- 
tracted buyers because of recently 
lowered prices. No. 1 shearlings sold 
at 1.85@3.00; No. 2 2 shearlings sold at 
1.35@ 1.80, while the No. 3’s sold at 

65@ .90. Fall clips ranged from 2.35 
@ 3.50, and dry pelts were nominally 
priced at .26. 


CHICAGO HIDE QUOTATIONS 











PACKER HIDES 
Wednesday, Cor. date 
Jan, 15, 1958 1957 
Let. native steers . -15%@16n 1414p 
Hvy. nat. steers ...... 94@ 9% 10. 
Ex. lgt. nat. steers ...18 @18%n 17% 
Butt-brand, steers .... 7% Si 
Colorado steers ....... 7 - 
Hvy. Texas steers .... 8n 4 n 
Light Texas steers ... 12n lin 
Ex. Igt. Texas steers.. 16n 13n 
Heavy native cows ...11 @11% 10 @10% 
Light nat. cows ...... 44%,@17 14 @l5 
Branded cows ........ 9%@10%n 9 
TEEENO BTEE oa cc ccc cs 7 @ Tn 8 
Branded bulls ........ 6 @ 6%n 7n 
Calfskins: rc 
Northerns, 10/15 lbs..40 @42%n 40 45 
10 ibe./down ....... 37% @381en “ 
Kips, Northern native, 
DOSAO MOBS oc cece tens 314%n 2in 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 9n $n 
Or Mi  civevedenséas 12n 1010 
SMALL PACKER SKINS 
Calfskins, all wts. ...27 @28n 27 @28 
Kipskins, all wts. ....23  @24n 19 @20 
SHEEPSKINS 
Packer shearlings 
NOs El Seg cicheric oe seldee 1.85@3. 00 2. 2.30 
Dry Pelts .......... ma" ‘Saar 
Horsehides, untrim. .8.00@8.50n 9.000 
Horsehides. trim. -7.50@8.00n 8.00 
N. Y. HIDE FUTURES 
FRIDAY, JAN. 10, 1958 
Open High Low Close 
Jan, -11.65b 11.70 11.70 11.65b- Tha 
Apr. . 11.75b 11.88 11.82 11.82 
July . 12.18b 12.30 12.25 12.25 
Oct, - 12.38b “oe awe 12.42b- 6a 
Jan, cae 12.52n 
Apr. Sigeesa eee 12.57n 
Sales: eight lots. 
MONDAY, JAN. 13, 1958 
Jan, ...11.50b 11.85 11.85 — 11.80b- 
0 Renee 1s] a eae +s.  11,90b- it 
July .. 12.19b 12.35 12.28 12.31b- 3% 
Oct. . 12.40b Pre er 12.51b- Tia 
Jan, pas 12.61n 
Apr. ea acixeta 12.66n 
Sales: four lots. 
TUESDAY, JAN. 14, 1958 
Jan, 11.76b 12.00 11.92 11.95b-12. 18 
Apr. 11.87b 12.10 12.05 12.05b- 1h 
July 12.34b = 12.50 12.41 12.40b- 5h 
Oct. 12.60b eaters avers 12.60b- i 
Jan, : 12.70n 
Apr. ‘ 12.750 
Sales: 31. lots. 
WEDNESDAY, JAN, 15, 
Jan, ...11.85b 12.00 12.00 Sb-12.1i8 
Apr. 11.90b 12.10 12.05 94b-12.05 
July ...12.30b 12.50 31b- 
Oct. ... Ob 12.62 12.62 itn 
Jan... ESO s.. oH 
Apr. wnivas 
Sales: nine lots, 
THURSDAY, JAN. 16, 1958 
Jan, .11.80b 11.85 11.85 11,80b- 
Apr. ...11.90b 12.00 11.85 = :11.80b- ™ 
July ...12.27b 12.34 12.12 12.10b- 2" 
Oct. 12.40b 12.40 12.40 12.40 ™ 
Jan, ree Senet verre 12.450 
Apr. sees 12.450 
Sales: 13. lots. 
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Cor. date 
1957 
1444n 
10 
17% 
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10 @10% 
14 @15 
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49 @45 


27 @2B 
19 @20 


2.00@2.30 
26@27 

9.000 

8.0 
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Close 


.65b- Tha 





6a 


958 
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1958 
11.95b-12.100 

2.05b- 1! 

, 50 
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12.54b- 
12.59n 


1958 
11.80b- « 
11.80b- ’ 
12.10b- 2" 
12.40b- 
12.450 
12.45b 
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LIVESTOCK MARKETS ...Weekly Review 





less Lamb Early This Year, 
Feeder Report Indicates 


Production of lamb and mutton in 

the early months of 1958 appears 
likely to settle to its lowest level in 
about seven years, according to a re- 
port on the number of sheep and 
lambs on feed at the turn of the 
year. 
' The Crop Reporting Board placed 
the number of sheep and lambs on 
feed for market on January 1, 1955 
at 3,938,000 head, 364,000 head, or 
§ per cent fewer than a year earlier 
and the smallest number for Janu- 
arv 1 since 1951. 

For the 11 Corn Belt States, the 
2,309,000 sheep. and lambs on feed 
for market were 1 per cent less than 
the 2,341,000 on feed January 1, 
1957, but 5 per cent more than on 
January 1, 1956. The number on feed 
was up from last January in Indiana, 
Wisconsin, South Dakota and Kan- 
sas, These increases ranged from 2 
per cent in South Dakota to 64 per 
cent in Kansas. The number on feed 
was the same as a year earlier in 


Michigan, while declines ranging 


from 2 to 15 per cent were recorded 


‘in Minnesota, Missouri, Iowa, Ohio. 
Illinois and Nebraska. 


The total number of sheep and 
lambs on feed in Kansas, Oklahoma 
and Texas was 4 per cent smaller than 
a year earlier, with a sharp increase in 


‘Kansas partially offseting a large de- 


cline in Texas. In Kansas, the 246,000 
head on feed, including those on 
wheat pasture, were at the highest 
level since January 1954. 

In Colorado, the 504,000 head on 
feed was 8 per cent smaller than the 
550,000 head on feed on January 1, 
1957. In California, the. number of 


isheep and lambs on feed at 250,000 
‘Phead was down 29 per cent from the 


352,000 head on January 1, 1957. 
Numbers on feed were up 9 per cent 
in Montana, 17 per cent in Wyoming, 
57 per cent in New Mexico, and 10 
per cent in Oregon. The number on 
feed was the same as a year earlier 
in Nevada, with decreases in other 
western states as follows: Idaho, 40 
per cent; Arizona, 49 per cent; Utah, 
21 per cent; and Washington, 24 per 
cent. 


Hide Beetle Just Playing 
Possum; Spray All Cars 


Despite the progress which has 
been made, continued vigilance and 
further strenuous efforts are necessary 
if the hide beetle problem is to be 
overcome, emphasizes the Tanners’ 
Hide Bureau, Chicago. 

One of the reasons for the current 
retarded activity of the beetle is un- 
doubtedly the advent of cold weather, 
says Cecil E. Powell, THB director. 
The decline of temperature dimin- 
ishes the reproductive activity and 
lengthens the reproductive cycle of 
the beetle. However, normal winter 
temperature does not destroy the eggs 
and larvae and with the return of 
warm weather will come the possi- 
bility of further infestation. 

Regardless of temperature, Powell 
advises, insist that all cars and trucks 
are properly sprayed or disinfected 
before hides are loaded for shipment. 
Continue to clean and spray each car 
thoroughly before returning to the 
railroad. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Dec., 
1957, as reported by the USDA: 


Cattle Calves Hogs Sheep 
Total receipts ....11,295 8,596 3,741 8,968 
Shipments ....... 4,636 44 712 4,290 
Local slaughter .. 6,659 3,552 3,029 4,678 


LIVESTOCK AT 60 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 60 public markets 
during November 1957 and 1956, as 
reported by the U. S. Department of 
Agriculture. 





CATTLE 
Salable Total Local 
receipts receipts slaughter 
November 1957. 1,406,083 1,684,474 806,831 
November 1956. 1,732,705 2,079,582 1,059,706 
Jan.-Nov, 1957.16,469,978 19,478,966 10,820,891 
Jan.-Nov. 1956.18,192,630 21,793,345 11,851,122 
5-yr. av. (Nov, 
1952-56) . 1,807,862 2,125,088 1,022,692 
CALVES 
November 1957. 336,639 473,176 177,119 
November 1956. 456,594 609,796 293,940 
Jan.-Nov, 1957. 3,118,847 4,134,927 2,101,087 
Jan.-Nov, 1956. 3,689,937 4,966,677 2,695,423 
5-yr. av. (Nov, 
1952-56) 478,704 620,926 297,674 
HOGS 
November 1957. 1,950,061 2,779,759 2,008,215 
November 1956. 2,378,357 3,483,092 2,592,790 
Jan.-Nov. 1957.2 28,949,119 20,951,614 
Jan.-Noy, 1956.23,532,238 33,273,236 23,715,657 
S-yr. av. (Nov. 
1952-56) . 2,382,713 3,433,219 2,482,053 
SHEEP AND LAMBS 
November 1957. 567,844 929,868 416,286 
November 1956. 669,930 1,084,528 506,318 
Jan.-Nov. 1957. 6,820,989 11,797,794 5,862,306 
Jan.-Nov, 1956. 7,510,785 13,981,708 6,764,431 
5-yr. av. (Nov. 
1952-56) .... 771,272 1,281,759 580,160 


TRUCKED-IN RECEIPTS AT 
60 MARKETS 


Trucked-in receipts of livestock by 
classes during November 1957 and 
1956 at 60 public markets: 


TOTAL TRUCKED-IN RECEIPTS 


Nov. 1957 Nov. 1956 
CONGR | ccccccncdvaeverns 1,368,603 1,672,336 
COIVGG 6 cccexsuscsxcases 331,866 448,201 
TIGR seccvccdatescseses 2,492,312 3,074,337 
GRR cavdevccvesvecene 628,766 715,027 


Trucked-in receipts at 60 public 
markets constituted the following per- 
centages of total Nov. receipts: Cat- 
tle, 81.2; calves, 70.1; hogs, 89.7; 
and sheep, 67.6. Percentages in 1956 
were 80.4, 73.5, 88.3 and 65.9. 








GEO. S. HESS 


HESS-LINE CO. 
EXCHANGE BLDG. 


R. Q. (PETE) LINE 


| INDIANAPOLIS HOG MARKET 


HESS-LINE CO. 
HOG ORDER BUYERS EXCLUSIVELY | MIDTOWN WHOLESALE MEATS, INC. 


TELEPHONE MELROSE 7-5481 


INDIANAPOLIS STOCK YARDS 
INDIANAPOLIS 21, IND. 











U. S. Govt. Inspected 
Meats and Meat Products 
Boneless Beef and Portion Cuts 


900 W. Girard Ave. 
Philadelphia 23, Pa. 


Distributors and Brokers Inquiries Invited 


POplar 3-7400 
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PACKERS' 


PURCHASES 


Purchases of livestock by pack- 


ems at 


principal 


centers for the 


week ended Saturday, January 11, 


1958, as reported 


Previsioner: 


to the National 


CHICAGO 


Armour, 
20,045 
ho. 


hogs; 


358,335 hogs and 


10,100 
and 


hogs; 
others, 


shippers, 
23,190 


Zs. 
Totals: 23,650 cattle, 771 calves, 
8,581 


sheep. 


KANSAS CITY 


Armour. 2,843 
Swift .. 2,325 
Wilsen . 1,773 
Butchers. 4,986 
@thers . 654 





934 15,235 


Cattle Calves Hogs Sheep 
340 2,096 1% 
585 4,570 


2'140 = «619 


4,022 


Tetals.12,581 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . 4,526 9,586 1,380 
@udahy . 3,608 7,733 854 
Swift .. 4,190 6,800 3,481 
Wilson .. 2,718 6,146 1,850 
Neb. Beef. 23 “ey < 
Am. Stores 907 
Cernhusker. 1,293 
O'Neill ... 72 
R. & C... 1,407 
Gr. Omaha. 794 
Rethschild.. 1,366 
1,589 
986 
688 Aas 
1,469 ney 
@thers 929 9,690 
Totals ..27,922 39,955 7,565 
N. 8. YARDS 


Cattle Calves Hogs Sheep 


Armour... 2,274 


Swift . 2,457 
Hunter 1,174 
Heil Sa 
Krey 


476 11,198 
1,219 13,607 


1,514 
2,216 
5,988 
1,073 
5,409 


Totals. 5.905 1,695 37,275 3,760 
ST. JOSEPH 
Cattle Calves Hogs Sheep 


Swift .. 3,084 
Armour... 3,152 
@thers . 5,393 


Totals* 11,629 


*Do not include 340 cattle, 


272 13,363 4,815 
154 6,663 1,618 
2.649 1,198 

426 22,675 7,632 
6,684 


hogs and 715 sheep direct to pack- 


ers, 


sIoUx CITY 


Armeur.. 2,181 


Swift .. 3,409 
S.C. Dr. 

Beef . 4,610 
8.C. Dr. 

Pork she 
Raskin . 709 


Butchers, 364 
Others . 7,200 


Cattle Calves Hogs Sheep 
4 7,859 2,065 
. 4,968 2,048 
4,497 
"83 19,995 1,840 
87 37,319 5,951 


Totals .18,423 


WICHITA 
Cattle Calves Hogs Sheep 


Cudahy... 987 
Bean 112 
Sunflower 42 
Armour... 21 
Bold ... 176 
Exee] .. 1,002 
Swift .. iat 
Others . 1,891 


Totals. 3,731 


232 2,319 


232 2,996 


497 
eae 
180 1,196 


2,239 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
28 


Armour., 845 
Wilson . 1,857 
Others . 3,166 


Totals* 2.868 


*Do net include 
8,600 hogs and 
packers. 


calves, 
direct to 


33 353 

166 1,082 1,177 
2 1,459 ae 
196 2,524 1,530 


1,055 cattle, 65 
978 sheep 


LOS ANGELES 


Cudahy. . Rs 
Swift. 67 
Wilsen 11 
Ideal 684 
Atlas 622 
Quality... 559 
Gr. West. 526 
United . 514 
Comm’. . 35 


Geldring. 322 
Others . 1,899 


Tetals. 5,562 


42 


Cattle Calves Hogs Sheep 


86 
300 
210 624 
214 1,010 








DENVER 
Cattle Calves Mogs Sheep 
Armour.. 606 are -.. 4,023 
Swift .. 1,399 89 4,060 5,164 
Cudahy.. 741 8 5,193 117 
Wilson . 646 A os. 4,000 
Others . 6,459 56 2,447 629 
Totals. 9,851 153 11,700 14,563 

8ST, PAUL 
Cattle Calves Hogs Sheep 

Armour.. 5,923 3,46 


17,876 2,822 
Bartusch, 1,518 fans eae in 
Rifkin . 1,022 31 ae 
Superior. 2,041 aes eee ue 
Swift . 5.418 3,144 27.158 4,083 
Others 3,630 7,863 11,242 938 





Totals.19,552 14,498 56.276 7.843 
FORT WORTH 
Cattle Calves Hogs Sheep 








Armour... 615 599 1,872 1,074 
Swift .. 1,128 1,342 918 719 
Rosenthal 122 8 12 763 
Totals. 1,865 1,949 2,802 2,556 
CINCINNATI 

Cattle Calves Hogs Sheep 

Gall 3. pa ose cas 262 
Schlachter 128 30 1,219 ae 
Others . 4,077 870 9 538 
Totals. 4,205 900 10.754 800 


TOTAL PACKER PURCHASES 






Week Same 

ended Prev. week 

Jan. 11 week 1957 
Cattle ...147,784 123.472 18 
Hogs ..293.756 249.749 2 
Sheep . 67,042 48,545 90,797 


CORN BELT DIRECT 
TRADING 

Des Moines, Jan. 15— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 
Barrows, gilts, U.S. No. 1-3: 

300/908 Ths. ..5+.%% $17.50@19.40 

200/220 Ibs. 1... 18.50@19.50 


8 
220/240 TOR. 2.05.5 18.00@19.25 
240/270 lbs. ....... 17.25@18.75 


STO/S00: The: < .65.45 16.50@18.00 
Sows, U.S. No. 1-3: 

ZIOsEOO WS. oc seccs 16.25@17.50 

330/400 Ibs. ....... 15.50@17.00 

400/550 lbs. ....... 14.00@16.00 


Corn Belt hog receipts, 
as reported by the USDA: 





This Last Last 

week week year 
actual actual 
Jan. 82,500 77,500 
Jan, 43,500 78,000 
Jan. 33,000 41,000 
Jan. 73,500 57,500 
Jan. 14 ...68,000 55,500 76,000 
Jan. 15 ...65,000 72,500 56,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Jan. 15 were as follows: 
CATTLE: Cwt. 

Steers, choice 

Steers, gd. & ch.... 2 

Heifers, gd. & ch... -00@ 24.50 

Cows, util. & com’l. 15.00@17.00 

Cows, can. & cut... 12.00@15.00 

Bulls, util. & com’l. 17.25@19.00 

Bulls, can. & cut.... 15.00@17.25 
VEALERS: 

Choice 

Good & choice ; 

Calves, gd. & ch.... 
HOGS, U.S. No. 1-3: 


-00@ 25.50 





bwahistee 8S 32.00@33.00 
. 26.00@33.00 
19.00@ 22.00 





140/160 lbs. ....... 17.00@18.25 
160/180 Ibs. ....... 18.25@19.25 
180/200 Ibs. ....... 19.25@ 20.00 
lk a | 19.50@ 20.00 
220/240 lbs. ....... 19.25@20.00 
2EO/TIO THB. onc soe 18.50@19.50 
270/300 Ibs. ....... 18.00@18.50 





Sows, U.S. No. 1-3: 
180/330 Ibs. 
330/450 Ibs. 

LAMBS: 
Goed & choice 
Utility & geod 


16.75@17.7% 
viet igs 16.25@17.50 


. 22.00@24.0€ 
19.00@22.00 








WEEKLY INSPECTED SLAUGHTER 
































Slaughter of livestock at major centers during the weel 
ended Jan 11, 1958 (totals compared) was reported }j 
the U. S. Department of Agriculture as follows: Oa 
8 aumbe 
Cattle Calves Hogs ut 18 cel 
Boston, New York City Area? 10,270 58,202 ggg 
Baltimore, Philadelphia .......... 1,285 28'782 “ 
Cin., Cleve., Detroit, Indpls. ...... 8,361 114,160 i 
Chicago TOR ou aise a0 0isicinin ssisieee's 25,726 11,038 53,103 rr 
St. Paal-Wis. Areas® 2... o65506.%> 32,609 34,478 ° 120,437 - 
Rts Aionie ANGE Lec ooo sas csc ne 12,943 2.98% 75.903 m4 
Sioux City-So. Oak. Areat ........ 18,485 ee 74148 ge EChicat 
NI MINOT sass oc. cs jesus cso. ¢ 33.272 460 92'sgs yg Kan. 
OMENS: OED «5 .cccjnies b.wakweciaene 15,001 1,700 30.029 in Omaht 
Iowa-So, Minnesota® .............. 29,622 16,608 284/347 3 me BN, Y. 
Louisville, Evansville, Nashville, i al 
Pe eae eainiyeloe xe ae Oc oc 11,376 6,363 50,641 Sioux 
Georgia-Alabama Area? . 7,204 3,288 30,447 Wichi 
St. Joseph, Wichita, Okla. City.... 17,885 2,731 47.610 87 New } 
Ft. Worth, Dallas, San Antonio ... 11,531 5,989 21783 ho Jer, 
Denver, Ogden, Salt Lake City 15,491 694 17,740 18.37 Okla, 
Los Angeles, San Fran, Areas® .... 24,782 3,168 26,475 28 .44y  Cinein 
Portland, Seattle, Spokane ........ 6,991 412 16,839 4.9, f Denve 
EAN) COURIE Goes vsiewiesinsieic'en ated 311,962 109,828 1,143,824 2094, Bt. Ps 
Totals same week 1957 ......... 351,427 121,485 1,197,181 58°19) Milla 
‘Includes Brooklyn, Newark and Jersey City. *Includes St. Paul Tots 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. Ee 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, ‘Ip. By; 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §. Duk Chicag 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes Al. Kan. 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des Omahe 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason ‘City ag 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming. i 2 
ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas. nat 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, §o. Sa Wiehit 
Francisco, San Jose and Vallejo, Calif. si, =" 
er. 
Okla. 
LIVESTOCK PRICES AT 11 CANADIAN MARKETS pos: 
, ; st. F 
Average prices per cwt. paid for specific grades of }!™# 
steers, calves, hogs and lambs at 11 leading markets inf Tota 
Canada during the week ended Jan. 4, compared with 
ee «aussie: x P ion ‘ies 
the same week in 1957 was reported to the Provisioner jxan. 
by the Canadian Department of Agriculture as follows; (9 
GOOD VEAL HOGS* Bt. Jo 
STEERS CALVES Grade B! LAMBS pRoux 
All Good and Dressed ood «WV ichit: 
Stockyards Weights Choice Handyweights p\°" Y 
1958 1957 1958 1957 1958 1957 1958 197 Ba 
Toronto... .$19.50 $19.86 $30.90 $27.87 $27.75 $30.33 $28.10 $28.4 Ecineinr 
Montreal ... 20.00 .... 25.85 25.10 28.10 30.50 Ts ert eee 
Winnipeg .. 19.00 17.58 29.15 24.66 27.12 19.00 19.)]Bt Par 
Calgary . 19.85 17.42 17.57 28.88 25.61 19.00 18.0 \iiwan 
Edmonton . 18.40 17.40 19.50 24.55 27.25 20.90 189. 
Lethbridge . 19.00 - -ee. 23.80 26.00 19.00 19348 otal 
Pr. Albert. . 17,75 22.50 22.25 26.00 16.75 16.00 ‘eis 
Moose Jaw . 17.90 17.00 22.00 26.30 tie R *Catt 
Saskatoon - 18.75 26.00 22.10 25.50 19.50... tFed 
Regina ..... 18.40 22.50 21.20 22.40 26.80 wees eee Mincludis 
Vancouver 18.50 ome a aon oes IMB +stoc 
ae ; : ter. §5 
Canadian government quality premium not included. slaught 
. , ; , Ins 
Receipts of livestock at six southern packing pane 
stockyards located in Albany, Moultrie, Thomasville, Tit ae 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida 
during the week ended January 10: 
Cattle Calves Hogs 
Week ended January 10 .............. 2,463 822 15,48. 
Week previous (five days) ............. 2,222 846 17,44 Reston 
Corresponding week last year ......... 3,325 1,114 21,9 
aaah Totals 
LIVESTOCK PRICES LIVESTOCK PRICES |,,.....:, 
astern 


AT SIOUX CITY 


Livestock prices at Siout 
City on Wednesday, Jan. }5 


were as follows: 


AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Jan. 
15 were as follows: 










Totals 
All hog 
grade¢ 





Western 
astern 








CATTLE: Cwt. CATTLE: 
Steers, ch. & pr.... None quoted Steers, prime ..... 
Steers, gd. & ch... .$22.00@25.00 Steers, choice ..... 
Heifers, gd. & ch... 21.00@25.50 Steers, good ......-. 
Cows, util. & com’l. 15.00@18.00 Heifers, ch. & pr... 
Cows, can. & cut.... 12.50@15.00 Heifers, good ..... 
Bulls, util. & com’l. 17.50@19.00 Cows, util, & com’l. 
ss Cows, can, & cut... 
VEALERS: Bulls, util. & com’l. 
Good & choice ..... 23.00@ 26.00 Bulis, cutter ....<- 
Min rane . 9: 299 Tr 
Calves, good & ch... 22.00@23.75 HOGS, U.S. No. 1-3: ' 
HOGS, U.S. No. 1-8: 180/200 Ibs. ......- 19.25@19.' 
180/200 Ibs. ....... 19.50@20.00 200/220 lbs. ......- ae 


200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 


wine kakels 19.50@20.25 
ip wae 19.00@ 20.00 
wi6 be éae 18.75@19.50 


220/240 Ibs. 
240/270 Ibs. 
Sows, U.S. No. 1-3: 


18.75@1! 


Sows, U.S. No, 1-3: 270/2 16.75@1'4 
270/400 Ibs. ..... 16.25@17.25 sas/aee ~ TT TTT 1s. 75@6 
LAMBS: LAMBS: 
Good & choice «+ 23.00@24.00 Choice & prime .... None quilt 
Utility & good -- 21.50@22.50 Good & choice ..... 22.75@% 
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otal (in 
directs) 


*Inclue 






E NA 











SLAUGHTER 























the week REPORTS 
orted by special reports te THE NATION- 
AL PROVISIONER showing the 
: yumber of livesteck slaughtered at 
; Sheep & 18 centers fer the week ended Jan. 
« = 11, 1958, compared: 
2 44 CATTLE 
0 13,9 Week Cor. 
4 6,85 ended Prev. week 
, ie Jan. 11 week 1957 
; 7.40 B nicagot ... 23,650 19,148 26,862 
Ss 16m seme cityt. 13.515 12,849 19,768 
81k Btahatt .. 5,068 2,955 34.965 
) Ga By, vardst 7,600 6,207 11,303 
i 3420 Bo Josepht. 11,762 9,827 13,747 
Sioux Cityt. 12.948 10,212 15,192 
7 . Bwichitatt .. 3,471 2,341 5,042 
oo hee ha 
gah BT YC teyt 16,006 12,172 13,340 
$3 EM Doin, cityet 7184 8.729 10.290 
0 WH A iincinnati§.. 4.227 4,574 4,641 
BMD henvert 4.064 14,530 12,762 
3) oft st. Pault .. 15.922 11,801 17,874 
1 Set Piitwaukeet.. 6,042 4,207 5,431 
t. Paul, gf Totals .--131,459 114,642 191,217 
8. Includes HOGS 
lis, Mo, ‘In. chicagot ... 33,290 27,391 36,886 
wn, S. Dit. Bkan, Cityi.. 15,285 13,248 14,159 
Includes Al. Bomaha*t ... 14,238 14,295 58,413 
venport, Des ys, Yardst 37,275 35,059 46,268 
Mason Cits. fs, Josepht. 26,710 19,349 27,198 
des Birming: fsioux Cityt. 24,310 15,070 21,752 
— i 3 Wichita*t .. 13,103 8,930 11,162 
CO, So. San Pyow York & 
Cast 58,292 42,923 58,984 
Okla. City*t 11,124 9,407 15,738 
Cincinnati§. 10,505 9,899 12,441 
MARKETS Boenvert ... 7,284 10,070 15,440 
St. Pault.. 45,034 40,022 49,299 
grades of Milwaukeet. 6,014 4,221 5,135 
narkets in} Totals ...802,409 249,384 372,875 
ared With Ficagot ... 3,867 7,034 
-rOvisioner yKan, Cityt. 22 3,255 4,797 
(Omaha*t 4 g 1,214 11,780 
s follows: fy. s. Yards 3,760 3,707 4,182 
St. Josepht. 6,448 ery pig 
, Sioux Cityt. 2,501 2,495 : 
ay Wichita*t . 1,043 1,236 1,448 
Tandywelsh New York & ” - = 
andyweights Fo yur Cityt 41,4€1 33,417 44,470 
1958 IMT Boia’ City*t 2:508 1,144 7,156 
b23.10 $23. Ecincinnatig . — 359 407 638 
17.75 18.4 Bpenvert 7,124 2.827 18,527 
19.00 19.)8Bst, Pault .. 6,905 5,044 11,092 
Ped by Milwaukeet . 940 984 1,391 
19.00 1855 Totals ... 86,572 65,413 126,460 
6.75 We 
ode AS *Cattle and calves. 
19.50 tFederally inspected slaughter, 
++ Gincluding directs. 

18.46 tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 

CANADIAN KILL 
— Inspected slaughter of 
‘ aliim@. . 
we Pe livestock in Canada for 
. e. I- 
syns,” pweek ended Jan. 4: 
le, Florida. 
Week Same 
ended week 
Jan. 4 1957 
. Host ° 
E 165,40 CATTLE 
iramevestern Camada.. 15,559 17,197 
ow Fastern Canada... 15.859 13.796 
eee Totils ......... 31,418 30,993 
PRICES |, aap 
Western Camada.. 41,388 41,268 
CITY astern Canada... 44,039 39.989 
: Withee uc. $5,427 =: 81,257 
es at Siowl fall hog carcasses 
1 Jan 1b EE Sac csexic 91,545 86,874 
ye : SHEEP 
estern Canada.. 3,080 3,235 
‘is astern Canada... 2,340 2,733 
wt. 
: $21 0684 ee OORT OEE 5,420 5,968 
4. 50@ 28. 
"| 21.75@2" 
21 Dens NEW YORK RECEIPTS 
00 Receipts of salable live- 
15.0) ° 
‘1 18.0068 tock at Jersey City and 
16.0001 "Ist st. New York market 
me ie week ended Jan. 11: 
i 19.5068 ae Cattle Calves Hogs* Sheep 
19.25@20"Balable .. 152 
"* a9 75@lsMmotal (incl, ee vs Sas 
:. ; tg .3,132 480 19.653 7.784 
, 16.5@1 
** a5 75@ 16cm, alable 134 37 
" 15.75@18 otal (inel. 37 ne 
eceiall directs) -2,086 110 12,734 7,889 
cae aa + 
i 92.7542 "Including hogs at 31st street. 
RY 18, 19 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 





RECEIPTS 
Cattle Calves Hogs Sheep 
Jan. 9.. 2,347 171 14,828 2,781 
Jan. 10. 4,528 88 10,967 1,075 
Jan. 11. 16 75 1,387 334 
Jan. 13.22,287 155 12,480 5,016 
Jan. 14. 8,000 200 14,000 2,500 
Jan. 15.16,000 200 11,000 2,000 
*Week so 
far ...46,287 555 37,480 9,516 
Wk. ago.44,036 640 37,717 10,650 
Yr. ago.52,679 690 36,071 12,021 
*Including 55 cattle, 5,138 hogs 
and 692 sheep direct to packers. 
SHIPMENTS 
Jan. 9.. 3,339 51 4,380 2,602 
Jan. 10. 1,725 11 2,988 2,044 
Jan. 11. 176 cin ee 211 
Jan. 13. 7,615 2,672 134 
Jan, 14. 5,000 2,500 600 
Jan. 15. 8,000 4,000 400 
Week so 
far ...20,615 ove Debt dekoe 
Wk. ago.22,498 69 11,630 2,461 
Yr. ago.24,691 116 7,705 3,242 
JANUARY ‘RECEIPTS 
1958 1957 
Cattle 5 113,347 
Calves 2,710 
Hogs 145,561 
Sheep 33,150 
JANUARY SHIPMENTS 
1957 
Cattle 
Hogs 
Sheep 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., Jan. 15: 
Week Week 
ended ended 
Jan.15 Jan. 8 

Packers’ purch. ..33,396 32,212 

Shippers’ purch. ..19,561 19,903 

OCRIM aig cnces neers 52,957 52,115 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 
Jan. 10, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 269,000 473,000 120,000 
Previous 
week 200,000 390,000 96,000 
Same wk. 
1957 312,000 508,000 176,000 
Totals, 
1958. 321,000 664,000 154,000 
Totals, 
1957. 431,000 817,000 260,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ended Jan. 

Cattle Calves Hogs Sheep 
Los Ang..5,625 315 1,110 125 
N. P’tland.2,650 325 1,850 2,000 
San. Fran. 400 50 1,000 1,200 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Jan. 
15 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr.... None quoted 


Steers, gd. & ch... .$23.00@25.00 
Steers, stand. & gd. 20.00@22.50 
Heifers, gd. & ch... 21.00@23.00 
Cows, . & com’l. 15.00@18.00 
Cows, can. & cut... 12.00@15.00 

Bulls, util. & com’l. 18.00@19.50 
VEALERS: 


Choice & prime . 32.00@33.00 


Good & choice ..... 27.00@32.00 
Calves, gd. & ch.... 22.00@27.00 
HOGS, U.S. No. 1-3: 
160/180 Ibs. ....... None quoted 
190/200 Ibe. ....... 19.50@20.00 
ro a ea 19.50@20.00 
220/240 IDS. .. css 19.25@19.50 
PEOLACO WB osc cen None quoted 
Sows, U.S. No. 1-3: 
270/400 Ibs. ..... None quoted 
400/600 Ibs, ..... 15.25@15.75 
LAMBS: 
Good & choice ..... 22.50@24.00 
Utility & good ..... 17.00@21.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Jan. 14 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. 


Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


U.S. No. 1-3: 
120-140 
140-160 
160-180 


Ibs... 
Ibs. . 


180-200 Ibs... 19 
200-220 Ibs.. 19 
220-240 Ibs.. 19 
240-270 = Ibs.. 18 
270-300 Ibs... 17 
300-330 Ibs... Ne 
330-360 Ibs... 
Medium: 

160-220 Ibs.. 18 
SOWS: 

U.8. No. 1-3: 
180-270 Ibs... 17 
270-300 = Ibs.. 17 
300-330 Ibs... 17 
330-360 Ibs.. 16 
360-400 Ibs.. 16 
400-450 Ibs.. 16 
450-550 = Ibs.. 15 


Boars & Stags, 
all wts. 12 





Ibs. .$18.00-18.75 
18. 
19.00-19.50 $17,50-19.25 $18.50-19.25 


50-19.25 


-25-20.00 
-20.00 
.00-20.00 
-25-19.50 
-50-18.75 
me qtd. 





None qtd. 


-00-19.00 


-00-17,25 
.00-17.25 


7.00-17.25 


9-17.25 
-50-17.00 
.00-16.75 
.00-16.00 


-50-13.50 


None qtd. 
None qtd. 


19.00-19.75 
19.00-19.75 
18.75-19.75 
18.25-19.25 
17.60-18.50 
17.00-17.75 
None qtd. 






17.00-18.75 


None qtd. 

None qtd. 

16.50 only 
16.25-16.50 
16.00-16.25 
15.50-16.00 
15.00-15.75 


2.00-13.50 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 


700- 900 Ibs.. 


900-1100 Ibs.. No 
1100-1300 Ibs.. Ne 
1300-1500 Ibs.. 


Choice: 






700- 900 Ibs.. 24 
900-1100 Ibs., 24 
1100-1300 Ibs.. 24 
1300-1500 Ibs.. 24 
Good: 

700- 900 Ibs.. 22 
900-1100 Ibs 2. 





None qtd. 


yne qtd. 
one qtd. 


None qtd. 


.50-27.00 
.50-27.00 


-50-27.00 


-25-27.00 


50-24.50 
)-24.50 


1100-1300 Ibs... 22.50-24.50 
Standard, 

all wts. .. 19.00-22.50 
Utility, 

all wts. .. 16.00-19.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 
800-1000 Ibs.. None qtd. 
Choice: 
600- 800 Ibs.. 24.25-26.50 
800-1000 Ibs... 24.25-26.50 
Good: 
500- 700 Ibs.. 21.50-24.25 
700- 900 Ibs... 21.00-24.25 
Standard, 

all wts. .. 18.00-21.50 
Utility, 

all wts. .. 15.00-18.00 
COWS: 
Commercial, 

all wts. .. 16.00-17.50 
Utility, 

all wts. .. 15.00-16.50 
Can. & cut., 

all wts. . 10.50-15.50 


BULLS (Yrls. 


GOO wee cuas No 
Commercial . 17. 
Utne otk 16. 
Cutter... 13. 


Excl.), All 


ne qtd. 

50-19.00 
50-18.00 
50-17.00 


VEALERS, All Weights: 


Ch. & pe:...« 
Stand. & gd. 18. 


28.00-34.00 


00-24.00 


None qtd. 

28.00-29.50 
28.50-30.25 
28.00-30.00 


25.50-28.00 

.75-28.50 
28.50 
25-28.50 









0-22.75 


-00-19.50 


None qtd. 
27.00-28.00 


24.00-27.00 
24.25-27.00 
21.50-24.00 
21.75-24.25 
-50-21.75 


3.00-18.50 


-00-17.25 
-75-16.00 


11.50-15.00 


Weights: 
None qtd. 
19.50-20.50 
17.50-19.50 
16.00-17.50 


29.00-31.00 
20.00-29.00 


CALVES (500 Lbs. Down): 


22 


On.  ® Gti... 
Stand. 


& gd. 15. 


00-28.00 
00-23.00 


SHEEP & LAMBS: 


LAMBS (110 Ibs. 
Ch, 
Gd. & 

LAMBS 
Ch. & 
Gd. & 

EWES: 
Gd, & 
Cull & 


cb... 22, 
(105 Lbs. 


pr.... 22 


(| aoa 
util.. 6. 


& Pe... 2 


Down): 
25-24.50 
00-23.50 

Down) 


-50-24.00 
ch... 2%, 


25-23.00 


50- 9.00 
00- 7.50 


23.00-26.00 
18.00-23.00 


23.75-24.00 


22.50-23.75 


(Shorn): 


23.25 only 
21.50-23.00 


8.00-10.00 
6.50- 8.00 


Kansas City 


None qtd. 
None qtd. 


19.25-19.85 
19.25-19.85 
19.25-19.85 
18.50-19.25 
17.75-18.50 
None qtd. 

None qtd. 


18.00-18.50 


17.25 only 
16.75-17.25 
16.50-17.00 
16.25-16.75 
16.25-16.75 
16.00-16.50 
15.50-16.25 


“v0 


12.00-13.00 


None qtd. 
27.50-29.50 
27.00-29.50 


26.50-29.50 


25,.25-27.50 
25.00-27.50 
25.00-27.00 


24.50-27.25 


21.50-25.25 


21.50-2! 





21.25-25.00 


19.00-21.75 


16.50-19.00 


None qtd. 
None qtd. 


18.50-21.50 


16.00-18.50 


16.75-18.00 


15.00-16.75 


None qtd. 

18.00-19.00 
18.00-19.00 
16.50-18.00 


27.00 only 
20.00-23.00 


22.50-23.50 
19.50-22.50 


23.25 only 
22.00-23.00 


23.25 


only 
22.00-23.00 


6.50- 9.00 
5.00- 6.50 


Omaha 


None qtd. 
None qtd. 
$18.50-19.25 
19.00-20.25 
19.25-20.25 
19,.25-20.25 
18.50-20.25 
17.50-19.00 
17.25-17.75 
None qtd. 


18.00-19.25 


17.25-17.50 
17.00-17.50 
17.00-17.50 
16.75-17.25 
16.25-17.00 
16.00-16.50 
15.25-16.25 


12.00-13.00 


None qtd. 

28.00-29.00 
28.00-29.00 
28.00-29.00 


24.00-27.00 
25.00-27.50 
24.50-27.50 
24.00-27.50 
21.50-25.00 
21.50-25.00 
21.50-24.50 
18.50-21.50 


16.00-18.50 


None qtd. 
None qtd. 


24.00-25.75 
24.00-25.75 


21.00-24.00 
21.00-24.00 


18.00-21.00 


16.00-18.00 


16.00-17.00 
15.00-16.00 
12.50-15.00 
None qtd. 

17.50-19.00 


16.50-18.00 
16.00-17.00 


None qtd. 
23.50-24.00 


None qtd. 
23.00-23.50 


7.00-11.00 
5.50- 7.00 


St. Paul 


None qtd. 


$18.00-18.75 


18.50-19.50 
19.00-20.50 
19.25-20.50 
19.00-20.50 
18.25-20.50 
17.50-19.00 
None gtd. 

None qtd. 


18.00-19.00 


17.00-17.25 
17.00-17.25 
16.75-17.00 
16.75-17.00 
16.00-16.75 
15.75-16.25 
15.50-16.00 


None qtd. 


26.50-27.50 
27.50-28.50 
27.50-28.50 
27.00-28.00 


25.00-27.50 
25.00-27.50 
24.50-27.50 
24.00-27.00 


22.00-25.00 
22.00-25.00 
22.00-25.00 
18.00-22.00 
16.00-18.00 
26.00-26.50 
26.00-28. 


00 
24.50-26.00 
24.50-26.00 


22.00-24.50 
22.00-24.50 


17.00-22.00 


15.00-17.00 


15.50-17.00 
14.50-15.50 
12.50-14.50 
None qtd. 

17.50-18.50 


17.50-20.00 
17.50-19.50 


26.00-33.00 
18.00-26.00 














Says Pete, the Practical Packer 


Practical 





When women look at 

but don’t buy, 
You had better 

find out why. 









MEaT 
If the Pee 


Gray or Brown 
They'll be sure to 
turn it down. 


To keep meat selling, 





eg 
LUNCH EQg, 


profits nice, 
And to prosper, here’s advice: 


Pete's 
Sure Cure 


“Sell more by using 
pure, low cost I-ascorbic 
acid (vitamin C) ‘Roche 
to protect the fresh color 
of your cured meats.” 
Buy Roche*—it’s better. 


A 











VITAMIN DIVISION 
Hoffmann-La Roche Inc. 
NUTLEY 10, N. J. 





“Reg. U.S. Pat. of, 














For over 
65 years now, 


has been the undisputed 
leader among 
magazines published 

for the meat packing 
and allied industries. 





The National Provisioner 


First—in everything that helps to make a good mag- 


azine great... 


“FIRST IN THE FIELD" 


First—in editorial content - - editorial service - - in 
number of pages - - in advertising . . . 


First—to report industry news - - to accurately inter- 
pret the news and business trends .. . 


First—to report the markets and prices .. . 
First—in service to packer, processor and advertiser 


THE NATIONAL PROVISIONER 











CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po- 
sition Wanted,” special rate; minimum 


ia. 
20 words, $3.50; additional words, 20c $11 


75c per line. Displayed, 
.00 per inch. Contract rates on request. 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCI. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 















Due to 
beef pa 
cated in 
troit, M 
Michiga 
or more 
proval if 
THE N. 

















SUPERINTENDENT: Assistant superintendent or 
department foreman. Over 20 years’ practical ex- 
perience with pork kill and cut, beef kill, pork 
and beef boning. Edible and inedible rendering, 
curing, smoking, hides, shipping, refrigeration, 
maintenance, Some sausage experience. Can train 
men and organize departments. Married, sober, 
reliable. Permanent position only. References 
furnished. W-10, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





SUPERVISOR-SAUSAGE MAKER: Or_ working 
foreman, 30 years’ experience in all phases—pro- 
duction, packaging, pickling, Desires connection 
on west coast. Available after customary notice 
to present employer. Interview at your conveni- 
ence. W-24, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





PLANT MANAGER: Plant supervisor or purchas- 
ing agent. Fully versed in all phases of pro- 
duction and management in medium sized plant 
eatering to exclusive New York delicatessen 
trade, Short cut hams, sausage and specialty 
items, Wishes to relocate outside of New York. 
W-25, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





OFFICE MANAGER-ACCOUNTANT: Experienced 
in departmental accounting with independent meat 
packer. Desires to re-locate with another inde- 
pendent meat packer. Good references, W-12, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Til 





SALES: 30 years’ experience in all phases. Last 
15 years chain store selling building large ac- 
count departments, managing and training sales- 
men. Chicago area preferred, but will move. W- 
13, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT: Also expert sausage 


maker, 35 years experience. Steady. Available 
at once. Prefer medium sized plant, midwest lo- 
cation, W-26. THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Tl. 


MANAGER-SUPERINTENDENT: College educat- 
ed. Age 50. 30 years with major and independent 
meat packers. Presently employed by major pack- 
er in managerial position. CAN GUARANTEBR 
PROFITABLE RESULTS. Experience includes 
beef, pork, veal and lamb. Return to far west or 
southwest reason desire change. W-11, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


line of meat products of a U.S. government ir 
inspected sausage factory? We have increased ov 
productive capacity 100% and are now in th 
market for men with sales potential commenst 
rate with our ability to produce. Your compenst 


for us. This is a splendid opportunity for th 
right: man, All applications will be held in stritt 





BEEF MAN: Available. Thoroughly experienced 
in all phases beef operations, livestock buying, 
slaughtering, grading, fabricating and sales. Ef- 
ficient. Knows costs, Will relocate. W-15, THH 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. . 


BROKER: St. Louis Area. What have you? Com- 
mission basis. W-501, THE NATIONAL PROVI- 
SIONER, 15 W. Huron S8t., Chicago 10, Il. 


HELP WANTED 


BEEBF DEPARTMENT MANAGER: Long time 
established medium size packer desires experi- 
enced man for full charge of beef operations. 
Midwestern metropolitan area. Replies held con- 











fidential. Give full particulars. W-20, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 


eago 10, Ill. 





MAN TO TRAVEL: The southeast calling on the 
packinghouse industry with a complete line of 
packaging materials, Must be fully acquainted 
with this field and have knowledge of packaging 
technique. Apply to Box W-22, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





AN BPXCELLENT OPPORTUNITY: In a rapidly 
expanding plant in New York City area for a 





c e. Write Box W-19, THE NATIONAL 
PROVISIONER, 
22, N. Y. 





527 Madison Ave., New Yor 





RENDERING PLANT FOREMAN 
Wanted: Young aggressive experienced dry ren: 


stating experience, personal history and compe 


sation desired. W-27. THE NATIONAL PRO 
VISIONER, 15 W. Huron St., Chicago 10, Ill 





CHIEF ACCOUNTANT WANTED 
Familiar with meat packing accounting. Salat 
sufficient to attract expert. Opportunity for a 
vancement. HILL PACKING COMPANY, Mt 
Burton Hill, Box 148, Topeka, Kansas. Phovt 
Flanders 4-8523, Topeka, Kansas. 





SALES MANAGER 
Progressive manufacturer of high quality lunche# 
and smoked meats in Chicago area seeks map 
sales manager with merchandising abilities 
ability to handle salesmen, Salary open & . 
to ability. W-16, THE NATIONAL PROVISIO! 
ER, 15 W. Huron St., Chicago 10, Ml. 





WANTED: Aggressive, creative, meat_ broker " 
establish and manage the Eastern office fot 
mid-western brokerage company. The man * 
will hire must have an excellent reputation, 








plant superintendent experienced in all phases of 
manufacturing provisions and processing SC boiled 
hams. W-17, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





COOLER MANAGER: For beef and pork whole- 








KILL FLOOR FOREMAN: Desires employment. 
Practical experience in all phases of killing. W- 
14, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, TIL. 


44 





| sale house on Fulton Market, Chicago. Good salary 
and profit sharing. Give age and experience in 
first letter. Opening February 1, 1958. W-506. 
THE NATIONAL PROVISIONER, 15 W. Huron 
| St.. Chicago 10, Tl. 


THE 





beef and pork, and have a loyal following in ® 
dressed meat trades. Our employees know 0 ™ 
ad, and all replies will be treated in the strict 
confidence. W-3, THE NATIONAL PROVISI0 
ER, 15 W. Huron St., Chicago 10, Il. 


tion will be based on your ability to produce saleie 


ering plant foreman, Excellent opportunity, Writ], 


















DO YOU HAVE: Contacts for the sale of a falR 


basis, 


THE N. 


Bt., Chi 





Broker 









EXPERIENCED PROVISION SALESMEN: 


York City, Salary open. W-18, THE NATION 


527 Madison Ave., New 


PROVISIONER, 
22, N. Y. 


NATIONAL PROVISIONER, JANUARY 18, !% 





07 SC 









HE Ni 








CLASSIFIED 


ADVERTISING 





PLANTS WANTED 


EQUIPMENT WANTED 





WANTED TO BUY OR LEASE 
BEEF AND/OR PORK PLANT 


prefer company with operating loss for tax pur- 
noses, B.A.I, not essential. Capacity 50 to 500 
head per eight hours. Does not have to be full 
plant. Closed or operating. Location immaterial. 
r for immediate consideration; send full details in 
frst reply. Photo, sketch, or print if possible. 
Describe partic’ ularly: sewer system, water sup- 
ply, refrigeration, list age and description of 
heavier machinery, price, ete. 

All replies held strictly 
We are an ope rating company, 


=f 


confidential. 
not brokers. 


Ww, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Tl. 
—_———_——_ 





WANTED: Buy, lease, or partnership of medium 
size packing plant. Have some capital but guar- 
antee highest and successful service. Can pro- 
vide the most excellent references. Want full de- 
ils, Prefer the East. PW-5, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 


Ill. 








PLANTS FOR SALE 


FOR SALE or LEASE 

Due to ill health, owner wishes to lease or sell 
beef packinghouse, fully equipped, one floor, lo- 
cated in the heart of the meat industry of De- 
troit, Michigan. Most modern plant in state of 
Michigan. Plant capacity for slaughtering, 1200 
or more cattle weekly. Federal inspection ap- 
proval if requested. Immediate possession. FS-488, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Tl. 








MODERNLY EQUIPPED: 50’ x 65’ meat plant 

for restaurant supply, branch house, portion con- 

trol, retail, etc. Tracked cooler x 

Freezer 50,000 Ib. capacity. Retail store 25’ x 65’. 
GIANT MEAT SUPPLY 

12625 W. Dixie Hwy. North Miami, Florida 




















Large solvent extraction rendering 
1 with high capacity blending and 
milling operation and storage. Located in Chi- 
rago area, convenient to all transportation facets. 
FS-6, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


































MISCELLANEOUS 


0 YOU WISH TO SHIP: Dressed hogs to New 





















R, 527 Madison Ave., New York 22, N. Y 
























JASINGS WANTED: Steady cash buyers for: 
% inches diameter, 18 inches long, 3% inches 
ameter, 20 inches long, cut middle ends. Both 
nds the same diameter. W-8, THE NATIONAL 
ne, 15 W. Huron St., Chicago 10, 























































AN JOSE, CALIFORNIA: Lessee of modern 3 
ed packinghouse equipped for all species, Fed- 
rally Inspected, 












































MAN will custom slaughter or sublet. 
od Gey al ‘orporation with loss carryover available. W-511. 
‘anity. Welt “eg NATIONAL PROVISIONER, 15 W. Huron 
and compe me’ +, Chicago 10, Ill. 












































ONAL PRO 

cago 10, Ile 

eee NEW PROCESS IMPROVES SAUSAGE 
ITED 8 a food research chemist, I have developed a 
ting. Salar! ew process that improves the quality of sausage. 
ae fee at: t requires no additional operations or equipment. 











atent pending. This invention will improve the 
Havor of sausage, retain freshness longer, improve 
ausage mixture and prevent discoloration of 
lices much longer than now possible. It’s use 
will save money for the sausage maker and re- 
ailer, Exclusive license available on a royalty 
basis, Potential licencees write inventor, W-21, 
i. NATIONAL PROVISIONER, 15 W. Huron 
. Chicago 10, Il. 


OG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 





MPANY, Mt 
ansas. Phot 
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eat broker " 
1 office fot 
The man © 
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; know of he 
. phovisi Selling Agent ® Order Buyer 
0, Ill. Proker © Counsellor ® Exporter ® Importer 








JESMEN: 
iE wATiOss < 
e., New * 





WANTED: Breakdown cooler insulated for freez- 
ing. Approximately 20 x 20 feet, 10 feet high. 
Churchill Meat Co., 7325 Penn Ave., Pittsburgh, 
Pa. Phone Ch, 1-8500, Pittsburgh, Pa., and ask 
for Mr. Franzos, 





WANTED: GOOD USED LARD FILLING EQUIP- 








MENT, ALSO VOTATOR EQUIPMENT. Reply 
to Box EW-30, THE NATIONAL PROVISIONER, 
15 W. Hurou St., Chicago 10, 

TEN REEFERS FOR SALE: 1951-1952 Fruehauf 
stainless steel reefers with meat rails, cross 
type or longitudinal type, 33’ long, 3” insulation 
in sides, 4” in roof, and 2” in floor with stain- 
less steel reefer type floors, curb side doors, 


plywood lining, torsion tandem location for single 
axle tractor, 10:00 x 20 guaranteed recap tires, 
heavy duty Sterling refrigeration units, propane 
fired. $4500.00 each. 9, THE NATIONAL 


FS-2 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


FOR SALE REASONABLE 

ONE—Model 70 B Buffalo silent cutter, 750 Ib. 
bowl capacity, equipped with 75 H.P. motor and 
starter. Full details on request. FS-28, THE NA- 





TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Til. 
SILENT CUTTER: 65-B Buffalo. Bowl is scored, 


but in excellent working condition, Center dump. 
500 Ib. batch size; with 50 H.P. 2 phase 60/220 
volt motor $1450.00 F.0.B. Utica, N.Y. Without 
motor, $1,000.00 F.0.B. Utica, N.Y. C. A. DURR 
PACKING CO., Inc.., Utica. N. Y. 





TWO: Used Stedman Hammer Mills 24 x 20. 
In good condition, each with extra set of new 
hammers. OLDS & WHIPPLE, Inc., Box 1470, 
Hartford, Conn. Phone Hartford, Jackson 2-9121. 





FOR SALE: Two model #832 ANCO hydramatic 
slicers for slicing luncheon meats. Excellent con- 
dition. $3,000 each. OSCAR MAYER & CO., Pur- 
chasing Department, 1241 N. Sedgwick St., Chi- 
eago 10, Ill. 





SALE: Complete Anco chip steak, ham- 
burger, and fabricated meat production line, in- 
cluding #832. slicer and conveyor, and #766, 
grinder extruder. Less than six months old. FS- 
509. THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


FOR 





FOR SALE: 2 boilers, 1 Dutton, 40 H.P. Series 
“4000” boiler. Recently overhauled and completely 
reconditioned. A-1 condition, can be seen in oper- 
ation, $2,500.00. 1 Juneau 15 H.P. boiler. Also 
recently overhauled. $400.00. Wish to replace these 
two with one large boiler. Write: KRESS PACK- 
ING COMPANY, Waterloo, Wisconsin. 





FOR SALE: One Model FB Package Machinery 
Company Bacon Wrapping Machine. Purchased 
new October, 1953; excellent condition and ‘4 
erates as good as new. Price $4,750.00 F.0.B 
Bessemer, Alabama. Contact R. L. Zeigler, Inc., 
Bessemer, Alabama. 





FOR SALE: Complete Naptha extractor plant. 
Complete in detail. Just like new at a bargain. 
Also large size Metts-Merrill Hog, and Allbright- 
Nell Curb Press, 350 ton, Hill Packing Company. 
P. 0. Box 148, Topeka, Kansas. 





CHEVROLET: 1954 1% ton Chevrolet Model ny 
Insulated and refrigerated body 96”x73” W 60” H. 
Perfect for smoked and fresh meat delivery. 
$1650.00 THE HERTZ CORPORATION, 450 Mel- 
wood St., Pittsburgh 13, Pa. 





FOR SALE: 200# Boss silent cutter without mo- 
tor. Model #1915. An old model but does a good 
job. HOLLAND MEAT CO., Phone Export 44011, 
Holland, Michigan. 





ANDERSON EXPELLERS 


* All Models, Rebuilt, Guaranteed 4 
We Lease Expellers 


BARLIANTS 


WEEKLY SPECIALS 


Sausage & Bacon 
bap get PRESS: Anco #800, 9 slabs peri, 
4'3%," x 5’11” floor space, 7!/2 HP. $2,975 pa 
9579—BACON PRESS: Dohm & Nelke Jr. mdl., 
#788, stainless steel sides, 5 HP. $2. “$50.00 
9354—HYDRAMATIC SLICER: Anco #832, for lunch- 





eon meats, latest style .000.00 
8752—BACON WRAPPER: Battle Creek mdi. #201, 
ser. #£2025, handles '/. or | Ib. pkges., | HP., mtr., 


with conveyors $2,150.00 
9722—STUFFER: Randall 500#, with stuffing valves, 
& air piping .00 


9302—STUFFER: Boss 400#, ser. +1269R $900.00 
9316—STUFFER: Buffalo 250+ cap. $575.00 
9165—STUFFER: Globe 200#, with stuffing valves 
& air piping 650. 
9743-—MIXER: Suffaio #4A, 10 HP. $1,250.00 
9744—MIXER: Buffalo .00 


#5 
9754—GRINDER: Globe 766-E, 40 HP. $1,150.00 
957|—GRINDER: Boss #56, serial #31014, direct 
connected to 5 HP. motor 550.00 
9710—SILENT CUTTER: Buffalo 365-B, mae 
emptying, 10-knives, 60 HP. motor 
9319—SILENT CUTTER: Buffalo #38-B, 175#, 13 HP. 

extra knives, reconditioned, excel. cond. $850.00 
975|—PORK-CUT SKINNER: Townsend #27 $575.00 


self- 
250.00 


9756—LOAF DIP TANKS: (2) Advance, gas fired, 
l—stainless steel $325.00 
I—galvanized $250.00 
9847-—UTILITY TRUCKS: (30) similar St. John #71, 
gal., inside 50” x 28” x 18” deep, 2-RTRB 14” 
Aerol- “Seal wheels, 6” RTRB swivel, - condi- 
$70.00 

9739—TRAILER TANK TRUCKS: (29) galv. Ho. tvpe, 
40” x 72” x 18” D., 20” x 24” load wheels, 2—8” 


nts with coupler arrangement. 


Rubber i ea. $60.00" 


Steel Whee ea. $50.00 
9762—STICK STORAGE baa (3) similar Globe 
3#7380, 22” dia. x 36!” H., triangular base, RT 
casters ea. $25.00° 
9662—HAM MOLDS: (155) Globe Hoy, stainless 
sie — & springs: 

— , iw" x 6” x 5A” ea. $14.25 
4—H£114, 12” x 614” x 5IQ” ea. $14.25 
22—#109, 12” x 454” x 534” ea. $14.25" 

9838—LOAF MOLDS: (64) Hoy +#66-S, stainless 
steel, with covers, 10” x 434” x 454” ea. $8.25 
9753—HAM MOLDS: (176) Adelmann Ham Boiler- 
Corp., stainless steel, with covers: 
81—£0-2-G, 12” x 51/2.” x 5) $13.50 


#2- $13 
9095—S PEED "LOAF MOLDS: (40) Globe Hoy He: = 


stainless steel, 11” x 4” x 3” a. $1. 
9716—WIRE MOLDS: (550) stainless steel, os 4” x 
24”, excellent condition . $3. 25: 


9428—LOAF PANS: (730) — #6, stainlene steel, 


w/covers, 10” x 434” x . $1.75° 
nindiain ; Lard 

9124—LARD VOTATOR: Jr. model L-5I-A, serial 

#6475, 3000# per hour 00 


9728—HOG: Mitts & Merrill #15 CRD, 12” x 14” 
opening, 75 HP., completely recond. $2,250.00" 
9837 —HASHER. WASHER. Anco #65, 30” x 12’, 
new knives, motor & starter, A-| cond. $1, 475.00 
9727 COOKERS: (2) Anco 5’ x 10’, #3 drive, Ba 
P.. w/Anco #627 Pump ea. $2,850.00 
uantHVoRAULIC PRESS: Dupps 300 ton, w/steam 
& fittings, reconditioned 250.00 
9810_-HYDRAULIC PRESS: Anco #614, 150 ton, 20” 
x 30” curb, w/Anco #152 Pump ._. Bids requested’ 
9736—EXPELLER: Anderson R. B., magnetic sepa- 
rator & conveyor, extra 20 HP. motor ... $2,750.00 
9538—LARD FILLER: Anco-Harrington, size +2, ser. 
£069, single spout, for '/ to 5 Ib. pkges., 80” x 
30” x 33” H. stainless steel top table $425.00 
9367—KETTLES: steam jacketed, ASME coded, 40% 
W.P., with valves & covers: 

27—80 gal. stainless clad ea. $195.00 
ea. $140.00: 


12—60 gal. stainless clad 

STEEL LOCKERS 
60” high, with sloping 
16” high legs, padlock 





Now in Stock—NEW B.A.!I. 
15” wide, 18” deep, 
top, seat brackets, 
ners , 
le row—three wide 
Per w.. ng $18.95—F.0.B. Chicago 
2-wide and "aout lockers also available 
Discount for quantity purchases. 











All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ili. 
WaAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 


BARLIANT & ©. 








07 SO. DEARBORN ST., CHICAGO 5, ILL. 








RY 18, 19 
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PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





45 











EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 


STARR PARKER 
INCORPORATED 


648 ORME CIRCLE N.E. @ ATLANTA 6, GEORGIA 
ENGINEERED EQUIPMENT LAYOUTS 

















If you buy — or sell 
in the Manufacturing 


Meat Industry 


Direct mail advertising 


can help you do a better job 


Use the NP direct mail service, a complete serv- 
ice for the merchandising and distribution of 


promotion material through the mail including: 


Printing and reproduction service for all 
types of direct mail . . . reprints, letters, 
circulars, reply cards and other literature. 
Complete addressing and mailing service 
using Provisioner guaranteed lists which 
insure maximum effectiveness for your di- 


rect mail advertising. 


Let the Provisioner handle your mailings. You 
will save time, trouble, confusion and money. 
And, you will eliminate the troublesome and 
tedious job of compiling and maintaining your 


own lists. 


National, regional or selective mailings to pack- 
ers, sausage manufacturers and renderers. Write 


or ask now for cost and detailed information. 


THE NATIONAL 
Proutscoucr 


15 WEST HURON STREET 
CHICAGO 10, ILLINOIS 


gg DVERTISER 


~° in this issue of THE NATIONAL Provisy 















Advance Oven Company ......................, 
Alfa International Corporation ........... 
Allbright-Nell Company, The ........ 


Aromix Corporation ...... 


thiGs "CORD: <6. inte Ske ee 


Barliant and Company .............. 









Cincinnati Butchers’ Supply Co., The ............6 


CIARSINOR PROS: 655560565 ccesinaee eee 


First Spice Mixing Company, Inc. .............., 
Food Management, Inc. ............. 





French Oil Mill Machinery Company, The ....... 4 


Gebhardt’s Controlled Refrigeration Systems ..... l) 


Globe ‘Compariy, ‘The. <.... e.0..006.: 
Great Lakes Stamp & Mfg. Co. ..............5... 


Ham Boiler Corporation ... 
Harding, John P., Market Co. 


Hess-Line Company a COR 


Hoffman-La Roche, Inc. 


Hygrade Food Products Corporation .............8 


Jamison Cold Storage Door Company . 


. Fourth Cov 


Keebler Engineering Co. ..........000.+0+0ssuna 
Koch Supplies, Incorporated ................00054 


Laudenslager, J. K., Incorporated . . .....: 29a 


Levi, Berth. and Company, Inc. ...........7 au 


Master Mechanics Company ..................55: 


Midtown Wholesale Meats, Inc. .................. 
Midwest Textiles, Inc. ............... 
Mitts itd SHOrE «nc. coc eon coed eee 


Morrell, John, and Company ............./:sganmm 


National Tag Company, The ..............ce 


Parker, Starr, Incorporated ............... sauna 


Pfizer & Co., Inc., Chas. 


Pure Carbonic Company ...............:..00meme 


Rath Packing Company, The .................+» 


Smith’s, John E., Sons mesneevit east 


Speco, Incorporated bt ge 


Stange Co., ee 


~“ 
Taylor Instrument Companies ...............++ 


Tee-Pak, Incorporated 


Union Carbide Corporation 


Visking Company Division ........ 
United Cork Companies ............. 
United States Rubber Company ..............5: 


Visking Company, 


Division of Union Carbide Corporation . Front Cov 


Werke, Radolf, U.S. Sales Agency ...........++» 


While every precaution is taken to insure accuracy, Wé 
guarantee against the possibility of a change or ‘omission 


this indez. 
























The firms listed here are in partnership with you. The 


and equipment th manufacture and the s 


are designed ne Dp you do your — ° more re bcd 


economically and to help you 


can merchandise more profitably. Their crotnsts is 
opportunities to you which you should not overlook. 
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7 ef 





way’ wate . 


